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Ometimes I write the formes of burning bats, 
Suppiyyig wats that were by woodſals wrought : 
ome tines of tubs defended foby Art, 
's fire in vaine hath thur deſtiruGon ſought +. 
Sometim*sI write of latting Bencrage, . 
reat Nertune ard his pilgrims tocontent's 
Ko 1ctimes of food, ſweet ſr:ſh and durabls, 
Tb mais t4-ue life,w hen al things elſe were ſpents: 
wetimes 1 write of ſundry [orts of ſoile, © - 
; hich mither Ceres norber handmaide knew: - | 
'W nrite to all, but ſcarcely one.beleeues, 
"Waxe Diuc & Denſhire 'whohzue found the 1 
When heavens did mournein cloud} manties Glad: ."M 
nd threatued famine to the-ſonsof men.,. 74 
when ſobbing earth denied her kindly fruit 
6 painfull ploughmen and his hindes:ehenthen- | 
writereleeuing remedies ef dearth, a» Via: 
at Art might be'p where nature made a failes 
But all in yaine, theſe new borne babes of Art, 
gs their Wag birth OUEOy __ 
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"Of theſe and, ſuch like other new ſound skils,.. 
With painefwll pen I whilome wrote at large, 
Expebling ſtill my Conntries vood therein, 
And not reſpefling lahour, timeor charge : 
But now my pen and paper are perfum'd, 
1 ſcorne to write with coppreſſe or with gal: 
Bar arian canes are now become my quils, 
Roſewater isthe inke 1 write withall : | 
Of ſweetes tle ſweet+ſ} I will now commend, 
To ſneeteft creatures that the earth doth beare ;. 
Theſe are the Saints to whom T ſacrifice © 
Preſerues and conſernes ; both of p!um and pear. 
Empaling tow adies: tu ſh, marchfane wals 
Are Strong enough and beft befits our ave : 
Let pearcing bullets terne to /u7 ar bals, | 
The Spaviſh feare ish:ſht and all theirrages 
Of. marmelade and paſteof Genua, 
Of mugked ſugar 1.intend to write, 
_Of Leach, of Sucket, and Quidinea, 
Affordiny to each Lady her acl: ght, 
I teach: both fruits and flowers to | reſerue, 
And candy thew,ſo N::tmeos,Ciones,and Mace, 
To make both marchpane paſte,and ſurred plate, 
And ca$t the ſame in fores of ſweeteſt grace, 
Each bird and foule, ſe moulded fromthe life, 
And after caft m ſweet compounds of Arte, 


As if the fleſhand forme which Nature gaue, 
 _ Did: 
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THE EPISTLE. 
4 fill remaine in enery lim and part, 
hen cry5tall frost hath nipt the terider grape, 
nd cleane conſum'd the fruitsof every vine, 
t heere behold the cluſters freſh and faire, 
d fromthe branch, cr hanging on the line, 
;e Wallnut, ſmall nut,and the cheſnut ſweets ' * 
ſe ſugred kernels loſe their pleaſing taſle, 
re-lheere from Jeereto yeere preſerued meet, 
nd made by arte with ftrongeſ? fruits tolaſs; 
e artichoke, and th Apple of ſuch ſrength. 
e Quince, Pomgranate,withthe Barbarie, 
 ſuga? v4, yet colourytaſte and ſmell, 
theere maintain'd and kept moſt naturally, 
I Ladies cloſets and their ſtillatories, 
 Ibwaters,0:ntments and ſweet ſmelling bals, 
eaſie tearmes wi thout affefted ſpeech, 
Weere preſent moſ? ready at their cals, 
pd leaft with careleſſe pen 1 ſhould omje 
wrongs that Ngture ontheir perſ35 wrougſa © * 
parching ſun with his het firte rayes; | 
C2. I theſe likewiſe releeuing meanes-I fough 
ez Wide thoughts, nor yaine ſurmiſed shits, 
e I fancy framde withina theorike train, 
*; Muſe preſents vnto your ſacred earess 
win your fauours falſely I diſdaine. Fans 
e, s painefull pratlice, from experience, 
id. und though cofily, myſteriesderine ; 
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THE EPISTLE. 


with firie flames, in ſcorching Valcans foroe, . 
To teach an4 fine each ſecret 1 dv ſiriue. 
Accept them well, and let my wearied Muſe 
Repoſe her ſelſe in Ladies laps awhile. 

So when ſhe wakes, ſhehappely may record 
Her ſweeteſt dreams in ſome mere pleaſing ſtile. 
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THE TABLE. 
00d readev , for the vndcrtanding of this 
table, kwwe that a, b,C, d, dee Tine Airee 

-0ns wnto the un ſeuerall partrs or Trea- 
es of this book: : (2) for the fixft, the reſt ta 


rear order, 


le, A 


a Nala Campana rootes preſerued 
a, 


\lmonds in leach _— 
ilmond butter co make A, 57 
Imonds into o gelly a,;zs 
ligerdiſtille —_* 
os kept drie all the yeere 2247 | 
\qua rubea b,y 
qua compoſita of D. Steucns b,s 


rtichokes kept long. 0g 


B. 


5 Agsſinect to lie amongſt linnen,d 3F- 


Ball ro take out Raines | M7 | 
all to waſh with d$ 
alme water b. s. 


Caumanger 7 C, IT 


eek roſied _—_ long 


Beefe powdered, keptlong without - 

charge C, 19 
Bcefe freth at the ſoa © ,30 
Beautie for the face. d,7.14 
Bisket bread, or French bisker a, 19 
Bisket called PrinceBisket a, 20 
Bisket called biskettello 2,31 
Bloud of hearbes b, 21 
Borage candied a,1! 
Bottling of Beeretruely ' | .. cv 
Bottles muſtic helped c,2 
Bottle Ale moſt excellent C. 3 
| Brawneto cate tend:r and delicate c,n 
Broome capers preſerued - a, 
-Breiling - x ſmoke ci 
Brafe hel '  d,:( 
Butter cling 0 of ſpice or flowers a, 21 - 


F., 
' KF 
> 2 5 
'F 
i F- 
| ti 
7; 


itt ſweet without ſpice or ſig; - 
a 

Candying of flowers: a,9.5 

Can Jyinginrockecandie. [- "334 
| ing of orenge pilles. a,} ] 

Candles tor Ladies tables C,? 
Candles hanging-in.the aire c<D 
Capers of broome preſerued 20> 
Capon boiled in white broth, 4 D; 


THE TABLE 

Caſting in ſugar plate, '. 4,12 
Caſting of ſugar in party moulds a,q2 
Caiting and moulding of fruit. : _ . 2444 
Cheries preſerued a,$-- 
Cherie pulpe kept dry all the ycere,a, 45 
Cheries dried inthe ſunne 2,40 
Checle extraordina-iie Av 
Cheſnuts kept Jong 2.73: 
Chilblanes helped als 
Chine of veale or Chicken boiled,c,10 
Cinamon water 
Collis white and like gellie : 
Comfits of all ſorts +. 2,54... -* 
Conſerues of Prunes or Damſ6g.a,50.52 
Conſerue of Sgt nar SF 
Cowcumberspreſerned © 2,6 - 
Cowſlep paſte | 2,40: 
Cowllep water-or vinegar of. the - co. 

lour of the cowſlep. | 
Crayfiſh keptlong . 
Creame clomted. | 

D 2 


—_—_ powder- 

Damſons in marmelade- 

JDamſons pulpe kept all the yeare. a, PPS 
Damſons in conſlerue | a Te . 


Dentifrices for the-teeth-: 
entifrices for ro Did, 


THE TABLE. 
Diſtillation of hearbes. in a new manner 


b, x: 
Dryingof fruirsin the ſun: a,46 


E: 


7 Glantine water 3. . Hao 


z-Eringo rootes preſerued: a1. 
Extra&tof vegetables. big 
E: 

Pace ſpotted or- freekled to helpe, 9.68 
;: 4 23f ( 
i Face made faire. | d;7: 14] « 
if Facefullof heare helped: d,1 1.168 ( 
8 - 19,18, 19,20,21]0 ( 
ki Face kept white andcleare d, 1: C 
it Fiſh intopaſte c, 14 C 
67 Fiſh fried oe long . - '- . CFC 
| Fleſh kept ſweet in ſummer: C,24FG 
Flies kept from oile peeces G 


C,36 
Flounder boyled on the. French faſhion 


Flowers preſerued. a, 
- Blowers candied 2,9,1 
Flowers inrocke candy. 
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Flowers dried without wrinkling, 3, 63 
1  Fruicpreſgrued '”, 
46 Fruithow to mould and caſt 2,44 
' BF Fruit kept drie all the .yeare, a,4544 6, 47 
Fruit keptlong freſl, | _ a,70 
G: 
20 
al Ga) cryſtalline. | 2,26: 
2,19 Gelly-of fruits a,29- 
| Gelly of Aln.onds a,58 
Gilliflowers keprlong- 23,65 
Gill:flowers preſerued: - a,7 
9,6] Gillifower water | . - b,,ao» 
. 230] Gingerbread _. A,22 
7. 14] Gingerbread drie : Az23 
1.16] Gingertn rocke candy: 2,3 2,42 
0,24] Ginger-greene in firup. _ 2,49. 
L, 12 Ginger candied = A523: 
» 14Y Gloues toperfume. 0,24: 
C5: 118 Gooleberries preſcrued'* | a,$: 
C,24YGrapes growing all the yeare.. -. a,0p. 
c,3MAGrapes k<pt till Eaſter, 64: 


H. 
9,1 JAndwaterexcellent "$2.28 
| ands ſtained to helpe-  _ ds: 
Flo! — Handss 


iz z 
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= 

F 
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"Hands freckled to helpe d,6 
Handwarer, of Scotland, * b,21 


' Haſell nuts kept-long * a.72. 

Haire blacke altered ' d,z0: 27 

Hairemade yellow - d, 36 
Hearbs dittilled in a new. manner. b, r1 
HEearbes to yecld fair. b. 12 

Hearb:sto yeeld bloud b. 22 | 
_ Yony, to yeeld ſpit. _ - 

[: 

Þ Rith A qua vite: | bg, 
Iſop ailiilled inanew manner {bþ,i1; 


| Ipyceof Orenges or lemmons kepr all 


the yearc. | C, 35 
© Tumboles to make a,16 
L- 
” Arkesto bole - of Bs "C4 
Lavender diſtilled 1 in a newe matt- 
ner. b, 1 
Leachof Almonds. | a,-27 
. Leach. 2, 59l 
' Legof mniten boyled after the Frenc 
taſhion... C; 


Lem 


THE TABLE. 


Lemmons in Marmelade _ A, 41 
Lemmon moulded and caſt 2, 44 
Lemmon juice kept alliNe yeare. C, 35 
Lettuce in ſucket BAT 
Liquerice paſte | 2,40 
Lobfters keptlong. 77 <_ 
Lira, TY 
Xt: 
M Aceinrocke. candie A542. 
YJ Mallard to boyle — C,5- 
Marchpane paſte / ', "@, 12.18- "i 
. Marigoldspreſerued- | - 37 | 
Marigolds candied <2 6 © YaeS -" 
Marigold paſte 2,40- 
Marmclade of Quinces orDamſons.. 
Marmelade. of Lemmons or  Orenges- 
| a,4L 
May-dewe clarified k a,izz3- 
Morpnew helped dC .31.22- 
Mulberies in gelle- +_<*1.  "_ 
Mugske ſugar | = 2,2 
Muſtard mea'e - | _ C225; 
Muſtinefſe helped 'or. prepented 1n wa- 
&FISe On TO ORR Rey b, 24 


Nuts. 


THE TABLE. 


N 


Nees: in rocke candie, a,z3,42 | 

X Nutmegs candied. a, 248! 

Nuts molded and calt off, 2,44Y! 

Nuts kept long. a,nzlh/ 

..0- 

(ame a, 24 ji 

) Orengepils candied. "TI 

Orengesin marmelade a,.qr | - 

. Orenge molded and caſt off a,44 i * 

ws Orenge tuice keptalltheyeare c,;35 ÞÞ- 

A Oiſters kept long. _ C, 15; | 

$- | : 

t Daſte of lowers aq14;40 fl? 
= 4 Paſteof Noute: :: :  -: arg 
” Paſte tokeepeone moiſt: a,17 
Paſte called puft paſte 2,24 

Paſte ſhore without butter- az} ( 

* Paſte of Genua of Quinces- 2,30 

Paſte'of fiſh ... F c,14. fl 


Peare molded and caltoff. 


48 
: 
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Peares kept drie | 8,47 
Perfumes delicate,'and fodainely mage 
, 31 
Perfuming of gloues:- | d,z4 
Pickrel boiled on the french falbion,c,3 
Pigeons of Sugar paſte .* - aged; 
q Pigeons boiled with Rice - Cc, 9 
Pig to fowle | C, 1:2 
Figs petitoes: boyled aſter the French 
faſhion C,8 
Plums-preſerued. . a, 
Plums dryed in the Sunne A, 46 
Pomander ta make j rt 
Pamander renewed . 
Pomatunt molt excellent-for the favs 
d,z L 
Pomgranats kept long az 6B 
Preſeruingot Roetes:  azT 
Preſeruing of Cowcumbers a, 36- 
Prunes 1n conſerue .  2,$0,52- 
Pulpe of truite kept all the yeare, az4s 
Q 
 Vidihiaof Quinces. 2,28 
A £Quinces into paſte of Genua, 2, 30 
Quinces i inmarmelade - _ 


Quinces kept dry allthe years 2-47 
| —_—_—_ 
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| . Quinces kept long 2,67 
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R Abbers of ſugar paſte Ay 10 
ARaſpices in gelly + ,W 
Rootes preſeruedl | "Gt 
Rootes candied + - T4 A532 
] Roſa ſolis to make | b,s 
be Roſemary flowers candied I 
 Roſeleauestodry a, 36 
'Roſe firup as 
Roſes preſerued. 3: 02: 

: Roſes-andRoſeleaues candied a-g.1 
Roſe paſte os a,q0 
Roſes keptlong 2.61 
Roſeleaucs- dried - without ar 
a,6;ll 

Roſewater tilled at Michaelmas- b, 14} 
:Roſewater: diſtilled in a ſpeedie-manner, 
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Roſesto yeeld apirit b,17 
Roſewater moſt excelſent. _ bis 
*Roſewater, and yet the Roſeleaues not 
48 diſcoloured b,2; 
© zRoſewaterand oile drawne rogether | 
Rck 


Las 
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THE TABLE 
R oſewater of .the coJour: :of the Roſe . 

- 'Eg1 36 '- 
Roſe Vinegar of the colin of theRoſe,' } 


: ©, 34 
Roſe vinegar made in a newe manner.* 


C,4T 


O 
GAllet oile purified and graced intaſte 


and ſmell Cc.36; A 
Salmon keptlong freſh C,16- 3 
Salt of hearbes b, 12 1 
Salt delicate forthe Table C, 38 
Sawſedges of Polonia C,14 
Sirup of Violets 2,4 
Sirup of Roſes | a,5 
Sparrowes to bojle- _" 

Spirit of wine extraordinary _ 
Spirits of: wine ordinary); ' | by" 
Spirits of Spices byz: 
Spirit of wine taſting of atly vegetable | 

| » 4 
Spiritof hony I. b, 13 
Spirit of hearbes and flowers b,17 
Skinne white and clearg : dyz 


Sunbu:ving helped. 


THE TABLE. 


|  Stouetoſiveatin | d,27 
- Strawberries in oelly | A, 29 
| Strawberries in conferue a, 
Sucker of Letruce ſtalkes A,32 
' Sucker of greene walnuts 4,49 
 _ Sugarmusket a,2 
Supar paſte for foule 4,10 
Sugar plate to caſt in a,rz 
Sugar plate of flowers  &T4 
Sugar plate to colour he © 6 8 
Sugar caſt in party moulds a4 
| Sugar ſmelling and taſting of the clous 
orcinamon, | a, 75 


T 


| ; . — to boile c,6 
= eeth kept whice and found d, - 

Dy 25,1 ; 
Thyme difti ledi 11.a new manner b,r 
IEEE the Sea. ' A39 

v | Ree 

og: diſtilled |  b,16 

ry toclarile C27 

Yio as nn 1. By 


_ Violec 
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4 Violet paſte  2,40,4%_ ; 
: n | Violet wateror vinegar of the colour of 'Þ 
: : the violet Caz4 I 
Viquebath. 4 
,o gue ath 9 3 
2 0 ; 
0 W | Ys RE 1 
[3 Afers to make 82,56 * 
A V V waluns in ſucker 2,49 
3 Walnuts kept freſh long 2,6 5.66 
y Wardens kept drieall the yeare a,47 


: Waſhing water ſveer HÞ,21,0,2,28,29 
; Whites of egges broken ſpeedily 4 


Widgen to boyle C6 
Wine taſting of wormwood made ſpeedi» . 7 
lie. C233 
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FR 1. Howto preſerue Fringe rootes , Atnus: Ml 'S 

3B laCampni, and ſo of othersin the. ; 

5 ſame manner. 


TOY- 
, Eeth them ll they bee of 
Q7 render, then take away ; IJ 
the piths of them, and # 


W /eaue them in a colan- Sh 
NJ {O) 
Kee firup - ric pat chem being £ 21 
22 colde into the firup beeing alſo; 
c £3 i colde, and let them ſtand fo three by 
7 v) dayes, then boyle the ſitup (ad- k NY 
0 ding ſome more freth firup Vit % 16 
4to. it to ſupply that which the 
} roots have drunk vp) alittle high- We} 1 
Jer; andat three dajes ende boyle 3} --4 
7 the fi Irup againe without any newe 7 Af I 
| addition, Fncothefullheightof a ©, 3 
2 {preſeruing firup, and putin your 6G 
% rootes, and ſo keep them. Roores Sy 


preſerued'1 ELD 
ET Tie LN a; Yb 


RIG A A er Ons 


LAS 


| e Art of preſeraing, . 
Et preſerved in this mannerwill eate! 
| Le. very tender, becauſe they neuer ; 
EF {5 boyled in the firup. 


Pata, * 


ge, Ch 2. How to make muske ſurar of common | 
4 a ſugar, Þ 
<2 = 
'> Ruſe 4.07 6, graines of muske, {© 
=; 4Jplace them in apeece of ſarce-; v 
Rm Net, fine law-:eor cambricke dou- 32 
EN: bled: lay this in the bortome of a [j|x\l8 


/ 


. 
J 


j'X galley Por , ſtrewing Your Sugar | : 
[/\ thereon, ſtop your pot cloe, and 7 | 
Yall the ſugar in a fewe daies will \xi 
F=7 both ſent and taſte of muske : and \ IJ! r 
xi you may Jay more ſugar thereon, > 
- [2.when you have ſpent that Sugur, fool 
if J which will alſo rece1ue the like jm-{/X j 
= presfion. Such muske ſugar is ſold Na [ 
wt tor two ſhillings the pound, ON © 
Pa 5 | 


I 3. How todrie Roſeleauer in 4 moſt ex=} 1 i 

1 * cellent manner, PN 
5 & 
V Hen you haue newly taken 

| 4 out your bread, then pur 1 
-——_— I ; IN tz 


- | => — A Wn » _- 
F : 


: —_— _ Wo » : AS 
= :=98;:Þ40\.0. HO) $OL A! Re: 


W/: 5 your Roſes in a five, firſt clip-i6a 

© : ping: away the whites, that they} as 
©! may be all of one colour: lay themK{ 

— F& about one inch-in thickneſſe in;= | 

RA DS, the fieuz,and when they haue ſtood Pl 

” IX} halfe and houre or thereabout they Xl | 

is) - 

4 


1 


5 72 ; will grow whitiſh on-the top, let. 


17 AN them yet remaine without thr- ito ) 
V | C 7 ring-rill the vppcrmoſt. of them be; = 
a : fully dry«d:then tir the together, Yah 


y | 
/ \1Gj{P | 
dj IXj[- and le2ue them abour. ne otherJ/ 


© ; halfe boure : and if vou finde them|' 
AY drie in the top, ſtir them together 
SIR; apaine, and ſo continue this worke Ys 
-o ©) vnrill they bee throughly dryed, 23 
x}; then put them hor asthey are in-Þ-V\ 
'© to an earthen.pot hauing a. nar-|, 
WAN row mouth, and being well leaded FAN 
(; : within, (the Refiners of golde and xp 
©  filuer, call theſe pottes, hookers)! Sd. 
| (i ſtop it with corke and wet parch- 
5 ment, or with Waxe and Roſen 
FA mixed together., and hang your #7; 
Wy) potin a chimney or neere a conti- 
MO. nuall firc, and ſothey will keepe ex-þ*$ 
Ib ceeding fairin colour & moſt deli-£xIl 
--cal Cate ”* 
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; 8 cite in ſent. And if you feare their j 7 
Kt relenting, take the Roſcleaues a: j 
& Tj bout Candlemas, & put them once Qi | 
FF]; againe into a fieue, ſtirring them. 
= Sl vp and downe often til they be dry, F 
COL andthen purthem yp againe hore { bet 
into your pot. Note thatyou muſt. 67 
ſctvp yourouenJidde,but nor lute 5 
it about when you ſet in your roſe- Wo 
Elleaues , eicher the firſt or ſecond 29 


time.Po;F?, wnmero 6, &\ | [S 


We gr I mos... OD, rai» m, 4 


*- 


: CE > 
AIC BVs. at als Gets, 243 $647 
Sage _—_ 


p, 
! e # 
| : 
: 
3 
Wha: 
; $13 
$1 
7} 
p21 
} : f; 
| j | 
7 8 
t LY. 
* , <4 
7 


7Xpreſſ the i mice cf clipt v Vio-; 0 

lets,and to three parts of juice ? 

Oy rake one fourth part of conduit 7 

x water, put the ſame into an Ala- 
312 blaſtzr' mortar, with. the leaues 39 
ip #4 which you hauz: ſtamped; and 5 2 
ra wring the fame -out thorough a 7 > 
&> cloath, as you did at the firſt,in- 
Fo theother 1 1uice,putthereto a fuf.'\ 
= ficient proportion of the fineſt ſu- 34 
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ul conſerging, candying, Sc. mY ; 
E24 ger and brought alſo into a moſt Kal * 
= fine powder, Jet the ſame ſtand 10 [$2 | 
O09 or 12, houres in a cleane glaſed: 0 | 
*, earthen pan .then draine away the > 
og cicereſt, and putir into a glaſſe, 
IE and putthereto a few drops of the 
l O | juice of Lemmons, and it will be- 
OF come cleare, tranſparent, and of { 
$7 the violetcolour. Then you may % 
ol expreſſe more iuice into: the Su-ya 
EE gar ,' which will ſettle 3n the bet» j1/S} 

2; tome, with ſome of the thickeſt! & 
{\YY part of the juice : and heating the {FX} 
Is | tame vpon a gentle fire, itwillalſo.% 
Rf b:com a good firup of yiolets,bur a 
AE not comparable to the firft.By this 
C3 | manner of worke you: gaine one 
O% quarter of firup more then diuers AY 
, Dh &Z Apothecaries doe. I; 
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TT, frup of hoſes. as 
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Fo he wringlag=e out all heirtkf Re Y. 
| MN, [2 quor gently, and firepe more freſh vw; : 
7 leaues1n the ſame water, continue/2E], 
"Fe thisiteration ſeauentimes,8 then ol 
G7 make it vypin afirrup, and this fir=y;4 
Sup worketh more kindlly then that gy. 
F NP Siwhich is made meerely of the-iuice ff 
bh - BY of-the' Roſe. You .may make ſin Za 
| ISL Fdry: cther firups in this manner. ; 
Ra Quere of hangizg a pewter head 
8. A ouer the.bafon, 1t the aſcending 
.; ry, jwater will bce warth; the keeping al 
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Fl 'turvirg them vppe and downe till Dal 


& | they be grie (as they doe. hay) hen OY 


AN put them vp olafles well ſtop?] AN 
W, [ind Jluted , Se your glaſſes. in 
wt nl 
# warme places ,-and' thas-- you - 
IJj ; keepe all lowers: buthearbes after" 0s! 
| they are drycd in this manner, are} o 
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( conſiſting of ſugar double refined; &% 
Rofewatcr boiled: to his full height, | 
then open! the leaues one by 086, & -1 
Ill with a fine ſmoonh badkin vither of SY 
= bone 9r4ye0d, and preſemily if itbee® 
a hote ſunnie daic, Ly leſt thel "i 

© ſunne is in ſome good height, '©| 

| & Y.}them-on papers in the funne , or el 1 
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| OS, a cloſe roome, heating the roome}! if | 
before-you ſet them in, or 1n an 0-8 - | 
If yen vpon Papers; im pewrer Tine 
K 7/7and then'/pur themvpin glaſſes & IF; 4 
ay ep them indrie cupbordesneer. ral 14 
& the fier. You muſt take out the. GS) ] 
Et ſeedes if you meane toeaurethem ” 
os NYou may: praue this, preſeruing X 
d x with ſugarcandy, infiead-of gar IE 1 
it you MY < | 


TY 05. muſt firſt IVY ſome} Fo } 


1 7 rea OL _ tha 
JWBowne iuice, with agentle heatvp M 

x on'embers, pen diner hot De 
ag ding the iuice till as ir commeth bf | 
BY inthe ſtrewing, then boile:gach,; 2 b 
| £2 vfruitin hisowne 11:ce;, witha colts bg 
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ſerving candying 
g, Howto candy Roſemary flowers,Reſe ((}- 

leaues, Roſes, M arigoldes, gre. with [a 

. preſeruation of colour. '  . 

en", | Þ refin'd, or doublerefined Gt 
FR ſugar, or ſugar candy it ſelfe in 2D 
alittle Roſewater, boyleitto arcale- S Ry 
nable height, put in your rootes: Or [al 

1) flowers whe your ſirup is either fully AG, 
fo colde,or almoſt colde, let them reſt 199 
A theirin till till the firup haue-peareed [fol 
ZI chem ſufficiently,then take out your P= 
& Rowers with a skimmer, ' ſuffering N93 

$9 the looſe firup to run from them ſo| | 
long as it will, boile that ſirup alittle AF 
mote, and putinmore flowersas be JR 


fore, divide them alſo : then boyle Ws 
alltbe firop which remaioeth and 15 |pxrg 
pot drunke yp in the lowers, tothe 
height of manue Chris, putting in FW97! 
ER more ſugar if you lee cavſe, but no} toe 
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FRI? moreRe ſewater , pit your flowersj15$ 
PO therein when your lirup is cald or al-j$ 
GA moſt cold, and let them Rtand tall} 
oF they candie. 
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)1 x0. 4 moſt delicate and ftiffe ſugar | S4 
paſte whereofto caſt Rabbets,Pigevs, (@ 
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or any other little birde or beaſt, ei. & | 
ther from the life or carned molds. 5 
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rer or with ſome Roſewater in 
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4 f the latter ende, then beate blanched |; 
yaa almonds as you would for march« ſexs 
Il pane ſtuffe, and draw the ſame with 1d | 
£1 ercame, and Roſewater '(milke will $2 


WAN ferue, bur creame is more delicate) @} 
2F\ then pur therein ſome powdered ſu- Jo 
t-J gar, into which you may diſloluc| J 
| Ix your Ifinglaſſe beeivg firft made in-j}[> 
CO: opellic, in fairewarme water (note, Py) 
FF the more Ifinglaſſe you puttherein, / DJ 
RVA the ſtiffer your worke will prooue) C 
EY ] then having your rabbets, wood- t- 
ISR cocke, &c, molded cither in plaiſter [> 
mee from life, -or clic carued in wood ©1 
F [1 (- firſt annointing: your wooden p- 
T. moldes with oile of ſweet almonds, AV, 
T2 } and your plaiſter. or ſtone moldes| & 
FARK with barrowes greale) poure your > 

yy | ſugar bag 
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Conſerning candying, &c, 1D) 


| Fj TV! ſugar paſte thereon. A quarte of [v7 (bY) 
A creame, a quarterne of almonds, 


2 Ounces of linglaſle, and -4. or AJ 44 


- 6 ounces of ſugar, is a reaſonable FJ 
b; good proportion for-this ſtufte, | 


We Dy Quereof moulding your _— TED) I 


Rabbets, &c. inthe compounde <5 

waxe mentioned in-my Tewellhouſe, ES 

inthctitle of the Art of molding 
M caſting. page 60,Forſo your mo ds 
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0 J9 wil: laſt long.You mp—_— ouer Wy | | 


Na{your-foule with crums of bread,]Þ 
P= I cinamon & ſugar boiled together, |55x 54 
Ns & ſo they will ſeemas if they wereſſS 
FF, roſted & breaded:Leachandgellic!ſg 
Fa Ny, May becaſtin this manner. This 
D paſte you may alſo driue withafine 
* Y? rowling pin,as ſmooth andas thin 
Fas you pleaſe; it laſteth not long, 8c Sh ; 
2) therefore i 1t muſt be catcn withio a] >: 7 
MY few daies after the making thereof. <7 
= By this meanes a banquet may be;%g 
preſented in the forme of a ſupper, |& <2) 
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| $1 xy of them ſelues in two orthree; © 


& | 11.Tocandie Marigolds, Roſes, Borage | 
(vl 97 Roſemary flowers, 


- 17 2s Sugar, and Roſewater a. | 
PA Little vpon a chafingdiſh with [of | 
© | coales, then put the flowers(being ; = 
{Qtbroughly dried, either by the ſun {()} 
Ct he fire) into the ſugar, and 'o 
t--1 why gals ; (© 
HSegg bole them a little, then (trewe the YI 
WIE powder of double refined fugar [4 
IVE on them, &turne them, and let! S 
chem boile a little longer, taking 's 
EFthe diſh from the fire, then ſirew /*= : 
die powdered ſugar onthe con- y==x 
be 


| Dx<eraty fide of the flowers. Theſe will | 
Ao -* - P.-. 
{Fhoures in a hot ſunny date,though {{)\ 
| C& theylte not in the ſunne. Q 
[a 4%. Tomake an excellent Marchpane 14 
PIR - paſte to print off in moldes for ban- | ©) 
A  -quetting diſhes. @ 
CR - | 4 
tj fm to cuery Iordan almond ; Q, 
Rat 4 blanched, three ſpoontulls - TX 
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7 Fo; onſeruns 4) candying. Gre, ; A 
A the whiteſt refined fupar you can BA 
get, ſearce your ſugar, and now 
Go and then as youſce caule put in 2, op JN 
af or three drops of damaske Roſe- 6 | 
) water, beate the ſame in a {mooth: S 
3/7 lone montar, with great labour,vn-, Fe zl 
5 [11 you haue brought itinto a dric if: 
K Gap ſtiffe paſte, one quarterne of ſugar Ty 
<|1s lufficientto workeat once, 
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7/| Make your paſte in little balles, (8 

02 eucry ball containing ſo much by 0 
eſtimation as will cover your mold Boy - 

hi or print, then roule the fame with 


NJ clean paper , without ſtrewing a- | 
yy nic powdered ſugar cither m_ \; 


countrey Gentlewoman whom: I 
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2 ſtore of ſugar cakes made. of this 
| compoſition. Butthe' onecly faulte ;{ 2: 
Xx 
which I finde in this paſte is that|%3 


it tafteth roo much of the ſugar, 
and too little of the-almondes,-and 7 
Atherefore you may-proue the mar (Ye G1 
Ap thereof with ſuch almondes;f Re : 
By which th J 
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F 3 [©2\þ with the ſugar, and ſo happely you 


| . | "Thr Artof grojarutings ) an. 
bieh hauehad ſomepart of- their 7} IJ | 


& iN 
CK: po oiſe taken from them by expreſs1-1 


P <) 


ony betoreyou incorporate them iq , 


PR may mixe a greater quaiity. of 3 
$09 them with theſu2ar, becauſe they 32x * 
-Pqjarenot footy astie other. You ; Ss 
may. mixe cinamon or ginger in : FT : 
Wt your palte,and thatwtiliboth grace OB bo ; 
Sz :the talte and alter the co'our-; ;bur.\ 
2 the {orcemuitpatt: through afaire > v 
Bal ſenrce : yau may ſtee-re your: al- 4 LI 
= fmonds in cold water all night, and + = | 
| S=] ſo-blanch them colde, -an\d becing -£ =| | 
4, blanched,drie them in aſteue ouer =*- 
&A& the fire. Heere the garble of al- - 
2 menids willmake a chcapepaſte. 
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flins thereof in carved moldes. 2 


Sf 
be, 1 one pound of the whiteſt 'S | 
A refined or double refined ſu. yl, 


ab 
& gar, '1f you can gerit, put thereto | 


$4et - ing ounces (fom confit-maxers, 
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zve. IZ 2, 91.9 USE Malt: SPUERL Aloe & 
©" Conſermings ; andjinry 4. = 

t 6. ounces: far. more ;gain S | 
Deke for mor gin) off JN wx 
if bu u drier the ſugar afrer It is pour: In. 

, It wil the ſooner pafle tho- [fi 
| pan your, AS ſearce : then Saf 
= [e-rce It I, {Ao6.fams on a heape Wy 
inthe mid ect of cleane pa-}# 1 

F| Per: 1n 4 hin: of which maſſe, 
I{Puta prety. lump of the bignes of 6: 
/\a walnut of gum dragagant, firſt "26 
5 fcepedin! in Roſewater acentght ; ak J:i| 
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porenger {ullpf, Rater ſuffi-|6 
cient to dilſgſue one ounce. of. gii| 
(which mult firſt 'bee well picked, [N 
JF; leauing out the..droſſe.) remem- 
YAN} ber to Rraine the gum through 
ja canuas, then hauing mixed ſome {{ 
\y 2] of the white of av.eggewithyour 
yi ſtrained gum, temper, ir with the Þ R 2 
bz; i ſugar betwixtyonr fingers by lit- I : 
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| KY tle & little, till you haue wrought Ys) | 
22 vP all the ſugar and the gumme Toll 
together inta aſtifie paſte, and . of 
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4 Np" *11\4aty; ' & 


, the tempering let therebe alwaies{ 
S lome of the-lugar betweene yourX 
2 fiogers andthe gumme,.then i 
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XN rough, a peece of Lawne"'sr fine AJ AW | 
Ip tinaen cloath:2hd having driven'f; vil dr 
£8 -our with your Towfing pin a ſutfi-; 
Exe cient portis of your paſte. to a'co=: | 
-, (67 ;ueniEtrhicknegcot your mot: 
'f Firherwith, preſSingrhetame down. (he 
Q& Into euery hollow. part. of your | o. 
EY 'mold with your fingers;and when 
W2 ithathtaken the:w oc .imptetsi- 
by on, knock the .niofd' on the REL-S; 
GR +4 ainſt arable; '4nd the paſte wi EN 
S7 iffue forth with the tmprelisionof Ss 
SJ; the mojdeypon't:orit the-mold. 
——_— cut, you maypur in the! 8. 
A point of your knife gently into bl 
E the deepeſt parts heere"ahd there, IN. 
& ting vp by. little and little the” ne |; 
paſte out of the mole.” Andifin; Jl 
the making of this. paſte,you hap-F& OY. | 
« penro put in too-much gum, you Fl | 
[i may purmore ſugar thereto, and Eg , 
PO We if too much ſugar;the more gum: Mi 
S; & you mult 2lſo worke this paſte in-\ 
V/ to + — as ſpeedily as you 2 ON 
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IS I catilafrer jris'once made; -mIbeÞ 
ava fore'it harden, and'it' p grow lo Ts 
NT. ; hard that it cracke, mixe morelg «1 | 
E et ramr Cut away with your x1 S 
L ife fromthe edges of yeu ite 
39) all'rhoſe peeces "which haue no { 
De, part: the worke vpoh them, and; = 
b: workethe yp with the paſtc w' Ich! 52, 8 
4 q -rematneth ;s and if you will makey is. | 
* ſawcers, dithes,boawls, &c. then A 
"v (having Grit driven your paſte 
52} ypon paper, firſt dulted ouer with iÞY 
5 lugar. to. a conuenient Jar eneſſe; 
fd and thickneſle) put the palte' into 
4 ſome ſaucer, diſh or boawle of a 
F good faN10n, and with your fin-'x | 
\ gerpreſſe it gently downe to they 
& infidesthercof,vll it reſemble the') 
ys fzpeof the diſh, then pare away 3&1 
{ b the edges with a knife,cven with 
&f) the skirt of your diſh, or ſawcer, 2 E 
i ſet it avainſtthe fire tillic bee? ot) 54 
el: dry on the inſide, then witha knife? * - 
Loetit out as they vie'to doe 4dith Up 
J of butter, anddTiethe' backſide; 
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þ-4 you wou'd baue your 54 va 
Vdins imoorh. as.ro make Eardes. 
Much like, conce pres thereof,” te, 
groule your paſte ypon a flicked 
ſpecwith Almoonh 5 polyhcd 
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Fr A way 9, ſuzar plate bath of 
colour and tate of any flower... T8 
Ake violets and beatthemin a,' 4 | | 
5 4 ©. mortar with a lictle hard ſugar." 
0 then put into it a ſuffcientquantiy OM 
Wir of Roſewater.therlay pour Sur Q, 
Reep in the watcr,and ſo work iti A 
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both of the colour of the violer,& * 

For the ſmell of the violct..In like if 

© ſort may: you, worke. with Mari- KV 
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I To a quaiter of a -ounde/of B 
alentian almonds, orhemwile {1 
befÞ Fealled the.ſmal! almonys' ogBarba- 25h 
38] ri. almonds; and Beate ghemin a E 
.moſtar tillthey came to pa e,then. Z51h 
takeſtalcmancher being gr raced, 8& EPI 
; dry, it before a fire in a di) - then Q2 |, 
vy fift xt, then deat it: with your al-951; | 
ya 'monds, put in the beatingent IA, fa $51 
= little cinamon, ginger & the-ju.ce' = 
> bY of a Lemmonz and when itis bea-i bees 
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[/S rento perhipaſte print it with your'Þ 8 
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7 i Pickle, and you ſhal Ie: all "% ab 
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| The Art 0 f preſeruiny, 
SE 37. To preſerne broome capers all the | 


a? | a quart of Verivice and 
an bandtul] of baye {lr i abd) 
AF therein you may keepe them all the gjXl 
th - | ii 1144 WAS 
;38. Tocolourſuger plate with ſeuerall W 


: 
colouri, 


D == may mixe Roſet with your 
CS fine ſearced ſugar vntill the co þ 
. Yo lour pleaſe you, and ſo ſhall you\ 
7 ts haue a faire murrey* colour. - Sap-, 
Lgrecne muſt bee tempred in 4 little 
SSR oſcwatcr , hauinrg ſome gnmmep3= 
eſt- difſolued therein , and'(o laye', 7 
fie 6nwith a'penfill vpon- your paſteVyF 
2.116" apt places'. With ſaffron you! 5 
y make yellow colour in the| 
{like manner, firſt drying and pow-j=z 
Tg&ANidering your ſiftron , and after it 
KY Fhath- _coloured the Roſewater ſuf 
-1 ficientlie, by ſtrayning ir through| 
ne linneo, The powder of Cini-þ 
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P, To make troſſes for the ſea. | A | | 
Wot 


= Felrit make paſte of ſugar-& gum: = "3 
AE Dragag nr mixed togerh:r, the {AN 
YT mize therewith ateaſonable quan-; by 7 
L2.itity of the powder of Cinamon 6 pan -- | 
Nlginger , and it you pleaſe a little bg i 
75\muske alſo, and make .it.vpp into Ty? 
ANrolls of ſeuerall falljons, gilding ff 
FO them heere and there Inthe ſame 
CG manner you may alſo conuey any, 
purgatiue, vomit, or other me-jijX 
<adicineinto fugarpaſte.. 
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|  40-- To make paſttof violety, Roſes;N 
Al. Marizolds, Cowſlips,or liquerice. 


; # 

= SHred, :or ratherpowder the dry gh 
A leaues of your flower, putting #N 
KAthereunto. ſome -fine pawder: of KV# 
[5 Ginger, Cinamon, and-a little} F | 
Wh muske:if you pleaſe, mixethem all JFA8- 
| CY BF *- 5 ” Con- 4 


The Art Fr, proferatng,. 
P\(confuſedly together , then Lifolae 5 f 
Gs Ylome ſugar in Roſcwater , and be- 4}. 
. ANJins  boyledalirile, pur ſome ſaffron @\ 
[oz therein ,. it you worke vpon Mari- 
PERgolds, or elie you may leave out 
P22 your ſaffron, boyle it on the fire $8} 
I} Ws a huflicient height, you muſt 2 | 


7 ilſo mixe therewith” the pap of 1 


Kicoaſted apple being firlt well dricd 5 
Fei a difhe ouer a chafing di of 
[dicoales, then pawre it; ypon a ren-N 
qicher, beeing brſt ſprinkled ouer|ba}s 
with Roſewater, and with a knife! : 
&7 worke the paſte together, Then'% 
FeMbreake ſome ſugar candy ſmall, bur =o 
6 Not to powder, and with gumme 
fv "ati » faſten it- hewe me 17 
0); \there to.make it ſeeme as if it were] 
NN toch candied, cut the paſte tato Bal 
b5 Se peeces of what faſhion you liſt with 
Ke); a knife firſt wet in Roſewater. In GN 
FS [22] liquoricepaſte you. muſt” leane- out Sl 
the pap of-the-pippin ,, aud then, oo} 
Y worke your paſte into dric rolles, th 
ES Remember to ſcarce the liquorice\ bl 
Vat mou a fige ſcarce, Thele rolles'\} 
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I 7 SENS LIST; 


C onſeramng pom en T, &c. - Ss | 


are very-good againſt ay coughÞ% 
or col.ie. 


bs 7" 44. To make Marmelade of LemmonsN >= 
or Orenges. ys 


*Ake ten lemmonsor orenges C 
7 3 - 8& bottle them with half a dozen ON: 
 pippins,& ſo.drawerthem Sl 

<4 a-ltrainer, _ take ſo much tu: 
i} gar asthe pulpe doth wey, & boile. ll 
F2.n ita: you. doe marmelade of ph 
8 ces, and-then bexit vp. 
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42s How tocandie Nytme?s, Ginzer, rt | 
Mace, && flawersgubalfe « day with) 1 Nix 


hard or roch caudy. . ©] 
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[7 your Nutmegs in ſtecepin\ 

z common Lee wade with ordi-,s Il; ; 

narie alhes24. hourcs+ take them 4 xj 

> out and boile them in faire water: Qh|. iy” 

fe y till they be tender,and to take out 7%" 

VV} the Lee:then dry them and malkeY OS 

ts a farup of doublerefined ſugar and-: D 

MAb a:lutle, Roſewater to. the. height © 
© 


* \ "1h 
mY 


iT $. 428 


_ 
Neee.£a, 


| VC 
- = 18 The Art v7 proſerning, 


©” ofa manus Chrifti, Place this firrup ; Ti | 
Gl ina gentle _— or {ome _ 


TE nd before you put 1n your ne 
Nutm g5, then having ſugar can- 5, : 
E = dic fr bruiſed wt, and ſear- >2 ES +1 
| Ficedthrou2 2h colanders of feucral) TJ WH 
of bignelle, rake the inallelt thereof, G3 
2 and roule your. Nutmegs - vp and \\/2 
[1774J v2] ;downe therein, either in adiſh or El 
= 1G vponclean paper, then ſtoue your * 
© Nutmegs 1a a cupboard with a 
2H chafingdit of coals, which mult x 24f 
7 $jbe made hote of purpoſe before j7 | 
EONyau ſet themin : an4 when they ON, 
WI are drie enough, dip them againe'F+ j E 
DZhk freſh firup doyled ta his height 
=raro before ; and roulc them in the BF: 
Key oroff.r lugar candie, 8 then itoue ©. 
Iz them againe till they bee hard,and 
1 ſo the third time if yau will in- =l 
& creaſe -their.-cardie. Note thar 5, 
wk | 4 you mult ſpend all the ſugar which \& 74 
2:5 pans time with can-: '® 
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ANY TALL NIPRUEANOYS 
Conſeruing, candyrng & c. XY 


\$! dying of one thing or other there- FAN 
% ON 
+2) an preſently : the ſftronges that Kd? 
©- yourlecis, the better ; & thenut | 
2 meg, ginger,&c. would ly in fteepe 
7 in the lee,io, or 12, dales, 2nd at= 3X 
Dp ”, terin the firup of ſugar 1n a ſtoue; Vert, 
=] or Cupboard with a .chafingdith' 
55 and coales one whole weeke , and :r 
i you. may candy them. ſud WG 
# denly,as betore.Flowers aud fruits Av 
'are done preſently w:thout any % J2 | 
b5 - ſuch ſteeping or ſtouing as before: ;} 
@ - onely: they mult Lee pur intothe ;&X2 I 
7 (toue. after they are coated with *& 
7 your powdered lugar candie : and 8 
s thoſe flowres of fruits as they are. yy 
Y {adainly done, ſo they will. notlaſt FON 
2 aboue two orthree daies faire, and XY. | 
2 chrefore onely. ATT tor; So a» 
& ſomeſetbanguer. SfIT--Y ; 1:</0 | 
iH | [2x $ 
beÞ 24. Caſting of. ſugerin percynatde St | 
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Ay.your. moliexin faire water 
rec Or. faure houres betore:& 
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[= El 
Toe Arte of preſeruing, __ 
oa \$[you caſt, then dry vpyour inward &+\Y | 
moiſture with acloath of Linen, 
&@ then boyle roſewater &% refined ſu-\0 
2 ' gar together, but not to any great fþ 
(EL ſtiffencile, then poure at into your ; Er) | 
Ke) moles Jet your moldes-itand one ;) =l 
houre, and then gently part. or " ZN 
; 'penthe mojdes, and take out that = 
uhich you hauc caſt: youma? allo Vl | 
S worke the p.{te anienmero I 2, 13.7 
| o into theſe moldes firſt printing or: x 
Ir preſsing gently alittlcof the paſte kx: 
FN Into the one half, and after with ; Ti | 
| 5) a knife taking away the fuperflu-;; JS” 
z#\ ous edges, and fo likewiſe of the & 
Xe other halte : then preſk: both ſides Y/ 
7K of the mold ans, twoor three 7 
Gy times, & after take'away the creft- \ 
BF] that will ariſe in the middeſt : and 75 
DIY 2;co make the ſides. to cleaue toge-; 28 
KY ther, you may touch the firſt over vel | 
_ with Gum Dragaganr- dere 
ju 9 before. you preſle the ſides of the 7 
mold tog:ther : note that you may F 
ax Z conney comfirs within, before you Y 
S/ cloſe. the. ſides... You. may. calt off 
"07 
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Ba C onſerning, cand Jing, exc, | 
3 any of-theſe mixtures or paſtes 1ngf{y 
We alablaſter meldes, molded from they 
ii Fo X life, 

x A.To moid off a Lemmon, oren'e, peare,} 
Adis Iu. Cc. and after to caſt tt holluw? 
F within, 'f ſuear. 
F {]l a wooden hw ha'fc full} 
bs Fr ſande., thun prefſe downe a 
Lemmon, peare, &c.ahereinto the 4 
| luſt halfe thereof, then temperf y 
5: ſome - burnt Alablafter with faire jd 
=, water in.a ſtone: or copper duh, . of #5 EN 
BY the bignefle of a great filuer boule, 7 
& and calt this pap into your ſande, 4 
OW and from thence clip it vpn thejs A : F 


Lemmon , Peare, &c-. prefhog's 
Fi pap, coſe veto it, Then. afterfogh 


& Za while take our this halfe- Fare 
7: the Lemmon in it , and pareſ: 
Je r cucn. it the 1nfi des as neere 2 


I; uſt halfe, of your Lemmon, thenl# 
MG 7 make 2. or 3. litle holes inthe halfc| IP] 
5 ( #:7;in theedges thereof: \layingirfs fe: 
S! downe. in the. ſand againe z _ = | 


O37 
_ The Arte-of preſerning, 
EA. caſte an other halfe-vntoit, then{% 
[© {cutoff a peece of-the top; of both-.:2 
OY your party moles, & caſt thereto 
r= another capin :tke manner as you = 
bees did before. Keepe theſe three parts == 
N ; bound together with tape till you .-: 
haue caulc to vie them : and. be- ©: 
FAN fore you.caſt, Jay trem alwaies in -.*;; 
| warcr, aid drie p the water agiih ><] 
= before you poure 1n-.the- ſugar. Ty 
xl Colour your Lemmon with a |1t-: 
FS ; tle ſaffron ſteeped in_Roſewaterz T3]: 
EY vie your. ſupar in- this manner: 7} 
/ Bolle refined or rather double re- 
& 1 fined ſugar and Roſewater to his £2 
Ix jul} height, v4. tall by -pouring |x| 
"3 fome our of a ſpaone , .itwill. run 
FRY, atthe laſt as fine as a haire;thenta- 
KV) | king off the cappe of your.molde; 
ES] pourc the fame therein :filling vp þ 
x! | themold abouec the hole, and pre- 
x ſently.c}ap -on thecap, and preſſe. 
FN it downe  vppon the ſugar, then FAY 
$ ſwing; it 'ypp-and.downe 1n- your Kg G 
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WEL hs ward 


RPE: 


Y mon, or other round molde :'bur:if 


it-bee long as a pigs foot will be, 
2 beeing molded, thenroule it, and þ 
2 turneityp and downelong Waics, 11 
(\\ theaire, ELITE \y £81 


45.) Howto heepe the driepulpe of Che yh 
lj 7105; Prunes, Daniſons &ft." «ll the 
JeAres | 


7 


} mn Ake-of thoſe kirde- of cherries 


©. which are ſharp'in taſt (-Quere c 3 
2! if the common blacke- and- redde xi 


S chertie-will not allo ſcrue , havitig' _ 
(0) in the ende of the: decottion a lit» FI 
{= ' Ue' ople of VitrioH or Sulphur, '6r } 
[nz ſomecveridice' of ſoure (grapes; of | 
xl wice:of Lemmons mixed ' theres | 

5 with; to giue a futfcient tartneſſe ), 
RY pull off their ſtalks and boile them ;#\ 
| VN by themfelues withour the addi- X; 
£2, tion of 4iny liquour in'a caldron| 3 
9; or-pipkin, and when they begin Ic 
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n 41 
Y, this pulpe and fpread itthin ypon ; 


bx a!l other hot diſeaſes. Proue the 5) 


ele > 


£= The Art of preſerning, >, BY 
IS onceto-boyle intheir owne 1uice, 11 Wi 
S i ſtir them hard at the bottom with | OS] [5 

[4 a fpattle,lealt they burn tothepans {AN 

| bottom.-I hey haue boyled ſutfici- 2 
ently , when theyhaue caſt off all ra 
their skins, and that the pulp and Il 
3 | ſubſtance of the cheries is growne | @y? 
\ co a thick pap : then take it from j{F 
| the fire, and let itcoole , then di=- | 
pr Lide the ſtones and skins, by pal- Wa 
bj {ing the palpe onely through che IN | 
© 5 bottome of a ſtrainer reuerſed as ©} 
FAY they vic in caſ5iafifula, then take Fe 
\Y, 
S glazed ſtones or diſhes, and fo ler Sf 
Ng it drie io the funne,, or elſe in an [If 
RI ouen preſently after you, hane 
FAN drawne.your bread, then Jooſe' A 
W itfrom: the ſtone! ar diſh, and keep, \ 
t it. to. prouoke the -appctitegand to; 5 
| coole the ſtomacke in feuers, and JA 
FN lame in all manner of fruit. If you A 
TU feare aduſtion in, this worke,, you XY; 
\& may fiaiſhir in hote balneo« | - 
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ot, ; ay St | « =. £ 
Conſeruing, candying, &c, £-- 


} | '© '46. How to dry all manuer of plums or [} : 
4 A { » Cheriesinthe ſunne. © fav 
(| them whole, by laying tne abroad Iſ/-QJÞ} + 


inthe hot ſunne, in ſtone or pewter; jp? 
{/*.: diſhes, or Iron or brafle pang,tur- QF; 
bor ' ning them as you ſhal ſee Cauſe, Bue GLA 
S. ifthe plum be of any largeneſſe,ſlit ht 
| Xj each plum on the-one ſide from the | L 
ſ } top to the bottome,, and then lay 
i; them abroad in the ſun: bur if they if 
2 be of the bigger ſort, then give er: Ny 
© therplum aſlicon each ſide ;;andif "© 
| b4 the ſun do not ſhine ſufficiently du- 
jÞ 'ring the practice, then dry themin ? 
| () anouenthatis temperately warme. FIN 
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Þ + 47. How t0 keepe apples,peares,quinces, 
FE wardens, Grc. all the yeare;dry. 
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ps them, take out th? coares, I 
and ſlice them in thinne flices $5 


s 


_  - -- 


—  _ _— 9  —_ 
CODING SONS 


Ce » "« 
<- = 2 
bo » 
- "Spit eg” 


ef 


FJ! laying them to dry in the Iunne 
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The Art of preſersing. wp 


2g-ourie canuas, now and then rur-W—/ 
A\ | 


Sning them, and ſo they will keepe'= 
I'Norall the yeate.. IN. 
& (> _ 
"SN : 48, To make greene Ginger, 
\\x 1 vpon ſerup, 


$ bs [4 s 
FFY x p 


, yo Lu | 
"Y T - k : |; : « 
| F- Zand euery day once or twice ſtirre pt | 


je itvp and downe, then take of wine i) 
Fa onegallon, and of vinegar a pot- Te 
>Jtle; 'ſceth all together to che con-F2eN 
ST/Alumprion of a moitie or halte, then\F4 
FS#frake a pottle of cleane claritied 
k:PHhoney or more, andputthereunto,\ 
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fFrmhereto with ſome ſugar If you!r 
SA pleaſe- 7 
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4 3eTo make (ucket of greene 
Walnuts, 


-fke Walnuts when they-areſe 
no bigger then the largeſt ha- five 
2 [Inut, pare away the.yppermoll ff 
Sreene, but not too deepe, then}. IN - 
Y ſeeth them ina pottle of water til] , q. 
S the water be ſodden away, then fS& 
: P take fomuch moreof freſh watery 
Ay and when it is ſoddep tothe: halfe,|y 
put thereto aquartof vinegar and} PE 


a poxtle of clarified HONEY - 
o 5O. To make mares of promes or TE 


* \ Damſons. 
REO 


\t b + {rn r:pe damſons ,. put hem 3 Tr 


S) into ſcalding water, let them 
ſtand a while , then boylethem o-Jig 
XK uer the fire till-th: 'y breake , then$ cf 
oa {ir:ine out the water through ale! 7\2 
39 colander,andletthemſtand there-| MY 
; 1 to coole, then ſtraine the dam-jg Sl 
19 7 ſons through the colander; taking ls. US 
Þ away S&H 
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The Art of preſeruing, | 
= away the ſtones and skinnes, then 1} 
& ſcr the pulpe ouer the fire againe, {3}W\ 
i Jjh and put thereto a good quantity 7 MW j 
of red wine,and boil: them well to «2A 
Roll a ttiffeneffe, euer Rirring them vp gap 


EAT and downe, and when they are al-\ Ni 


w* 


I moſt lufficiently boyled, pur in 2 =? 
7 conuenient proportion of ſugar, (0) 
S& | tir all well'togerher, and after pur Y; 
| Ml in your gally pots. | 


| 51. 7b make conſerne of firawberies, 


pri ſeeth them in water, and 0; d 6 
them caſt away the water, and 2il8 Þ! 
| firaine them, then doyle them in 74 
©. white winc, and worke as before in 774 
( damſons , orelſe ſtraine them be= 77N 
&Y ing ripe , then botle them in wine {7 
21! and ſugar till they be ſtiffe, == 
. Bee 
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ow aportle of Damſons,prick F531 
them and putthem into apot; i5,7 


0 2 


Canfirideg rendpive She. 

2 Foutting thereto a pinte of Roſew- 

| NG [cer or. wine, and couer: your. pot BY 
a tet them boile well; then incorpo-{\ 
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F/ Nutmegs, givger, rootes, &c; be-wy Ty 
ing firſt ſodden in faire water: t];74u 
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ary your firrup muſt bee of ſuch; ES? 
Riffnefle ,. as that a droppe thereof A 
R bccing: let fall wpon a pewter diſh, 11 
7 may congeale and harden bering hy 
8 5 cold. You muſt make your-firrupſſ}/ Ky | 
| FR in a chafing diſh of coales,, keep A 
{0 inga gentle fire : after your farupi{ 
| t- is once at bie full-bcjght, then putſQ: Y 
| Sq them vpon papers preſently into a 
$4 ſa ſtouc , -or in diſhes, continue fire IN | 
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)\ Neuerskim your ſugar if it bee; A: 
F252 cleane and fine. [5 
Ne Put no kinde of ftarchor Amy- »- DN 
54 Jum to your ſugar. $97 
Ki Secth notyour Sugar tos long, E Y 
: for that vilimake it black, a ES 
7X, Or tawnie. 
G Moue the ſeeds in the ranging 
 daſon as falt as you can ox matey 


on your Sugar boiling/roely. - 


oe wwarea$e 


| HECK; SW -Y Nee 
4 The Arte of preſerving, brats 
iS Awhen tlie ſugar is in caſting. \ 
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{OY To make paſte for comfers. Take 
'S 4 fine grated breade foure ounces, & 
wag fine cle Cinamon powdred balfe y= 
Fan ounce, fine ginger powder one: IX 
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white ſugar two ounces, and a fewe { 


TW poontulls of borrage water, ſceth 
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& mon will make almoſt three drams} oF f 
14\ 


$2 
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BY when the water dooth leeth, then boy, 
Sſipur in your Sugar powder, and. let FR 
AN it ſceth a little vatiiLit bee cleane dif. 7 
LYſolaed and boiled to his. perfect ac. #] 
7 Ge coftion, and that the whitencſs of the SY 
rx colourbceclane gone :and if you BY 
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BON omewliat dexre. 
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El & Bucs your almonds, and beat V 


thE.aS fine as-vou can with faire 
__ on two or three houres, then} 
A {ltrainthem throgh a linnen cloth,} | 
I boile them with Roſewater, wholefes } | 
NYE mace and annis ſeeds til] the ſub-F\Uua- 
S ance bethicke : ſpread it vpon ai, 
Ps p): faire cloth,Areining the whey fromi$ ; Ny 
AF It, after ler it hang in the ſame 
Ne cloth ſome few houres, then ſtrainf8 
FS it and ſeaſon it with Roſewater and{6 1 


+ Fl ſugar, ll 


58. A white gelly of Almonds.. 5Q - 


Y | %T Ake Roſewater:, gumme Dra-S\TA : 
g rol 
4) 


Hu 


i - avant diſfolued, or 1ſinglaſſe 
WY 6okecd, and ſome CinaonſÞ 
5x groſſely beaten, ſeeth them all to- F 
H ar then take a pounde of al- - NF 4 
| monds, blanch and beate them Ds 
y 22 fine with a little faire water, drieſt: 
1 them in.a.. faire.cloth.: and purer 
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/ Ae \ monds, ſecth them together and {\ 
e\aitir them continually, then cake 
S\5> g them from the fire, v hen all is boi +: 
: $38 ledto alutficient height. 
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DT FAa\ 
Q » Woeeth a pirte .of Creame, and in Fe 


the ſeething putin.ſome: difſal- Vo 
ued [{inglas, ftirringityntillic be Ly4 
v5 yerie thicke y then take 2 handfull K 
ES of blanched Almondexr, beat them ko 
I and put them in adiſhwith your 87 
HETF fEf>; Creame, ſeaſoning them with ſu- 8} 
OH 5 iF Bars and after ſlice itanddith it, 


| 2 bo.Swet: Cahes without alther ſpice or V7 
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F 4 62 KP 
Jt: Ro Grape or waſhe your. Parlneps 

: Cleane » {lice themrhinne, dry 5 

: To Q them vpon Canuas or networke'// 

OC frames, beat them.to powder mix-/F 
1; We Sg. ane. third thereof. with two NZ 

thirds 
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inthe bud, and gathcred -in a S 
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&'\} taire date. after: the» dewe js afcen-| 
Azded, withthe whites of epges wel] 
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\ DEC aRoſe that is freſh , and YN. 
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Vie Basker of carth in December, 5 
ER, Which is likelie to-bcare. Grapes, Fry 
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7 : that yeare, and when the grapes are 
GU ripe, cut off the ſtalke vnder the has-/ 
W/ ket ( for by this time it hath taken” WV 
bY oote ) keepe the basketin a warme! 

"AN Fi place , and the grapes will cones 

V2 freſh and faire a long ume vpon the, 
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F you would performe the fame gov. 
well in roſc leaues, you muſt ia roſe? Wt ; 

© time make choile of ſuch roſes as are 1 


& 7 neither in the bud, nor full blowne FAY 
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for theſe hauc the {mootheſt leaues $ 


Ny & of aJlother ) whichyou muſt elpeci- 2\y 
; 32 ally cull ani cbooſe from the reſt 35 
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OL Then rake right Callis ſand, waſh it Ei 
ES ON in ſome change of waters, and dric%) 
[= '1t throughly well, either in an ouen, = 
L 5 or intheſunne 4 and bauing ſhallow: 
Ke ſquareor long boxes of 4. 5. or 6.7 
inches deepe, make firſt an euen lay' 
IV of ſand in the. bortome, vpon the 
Tas which 
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2 Gnd, then ſtrowe ſand ypon thoſe{\ 
E7 leaues till you haue thinly conc- 
IS} red them all,& then make anether | 
O laicot leaucs as before ,and fo laie 
U\) vpon lay,&c. Set this boxe in ſome { 
{ þ, VPON 1ay , / | 
& warme place in a hot ſunny daie, Yap 
F- (and commonly in two hote ſun- 
IS} nic daies they will bee thorough} 
O drie ) then take them out care ally ; 
[A with your hand without breaking. 
& Keepe theſe leaues in Tarre glaffes, 
t : 
p== bound-about with paper, neerca 
IX! chimney , or ſoue, for feare ofre- xt - 
© lenring. I findethe red Roſe leafe $9 + 
{© beſtto be kepr in this manner ; alſo RN © 
F& 'take away the Qalkes of panſtes, KM * 
$2 ftocke gilliflowers, or other fingle ®'J 
| Xl flowers, pricke them'one by one| 
oy in ſande,; preſsing; downe' their 3 
i leaues ſmooth with more-ſande ;g® 
laid:eucnly ypon them... And thas 
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[dl baſors, windowes, &c. all thewirter * : 


Z iHonge AMo'*this | feeret »i5 veric re © 


'U] o, quiſne For apood himplitier, becauſe {01 | 4 
& hee maiedrietheleafe of any heerbe We 4 


of it this manner, and-laie -1: beiog drie 


, x Mo bis Herballwith the {imple which 14 


ſit repreſeoth , whereby hce magic ea, © A 
{O Cf uy learnce'to know:the. nanves of all 1 
Wo fiinples which he Qcliceth, YX 
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« Luſters-of grapes hang ype \ 
on lines. rp EY <C— of 
XII} will Laſteta)]: Eaſter, *IF they ſhrinke IN4 
5 [you maicplumpe them vpp2 with a F=4 

Alictle warme water before you'cat / 

Y; Vy chem. Some vie 'to dip the cndes < 
2 tof the ſtalkes firſt. in pitch : ſome;,& 
5/6 abranch of.che Vine with euc- bl 

ric cluſtar., placing an. apple at 


Rſcachicndeof the branch: : now and FO 


S. © then renewing thole Apples. as ud, 
E & iS they. rot,: and after hangmg:them (Gy 


= or:cupboard,, which 
world! 
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ZN Conſersing candying te. | - | 
H rwold ſtand in ſuch a room (as Iſup- } x 
- poſe) where the grapes might not =} 
@ freeze: for otherwile-you muſtbee [JN- 
Ft forced now & thento-make a gen- [Wy 
F tle fire-in the: roome, -or-<lic the 

IX grapes will rot and periſh. 
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R 6 5. How to heepe Walontre lone time - < \ 
Fe þ'nmpe and. freſh, {ity 


| Ft AKE 3 laje of thedrieſtam- 
5 LYLpingsof crabs whenthe ver-"7 
i inice 15 prefled fromthem, -coucr f/ i 
L thatlay with Walnuts, & vpenthe &# | 
S. make hero lay of ſtampings, & 2 
Ix ſoone lay vppon anothegal your, My 4 
© veffe]l be fullwherein you meane to 23 ME 
© S& k-epc them. The Nuts thus kept: £2 1 | 
; will pill as if they were new garage] % WE | 
.:rediromthetree. Co08 | 
£2 | | ' 
66. An excellent- conceitvpowthe ker- 
' 'nels-of drie Walnuts, 
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: © The Arteof preſerving, = oe 
| out any Artvntill Newycerestide, 9s if 
| $ then breake the thelles caretully,fo $=1 


KO? as you'deface not the kernells(and 0 
Ts ; therefore you muſt take choiſe of | # 
= ſuch nuts as haue thin thels) what- jre=3 
LN feuer you find to come away eaſi- [| 

| 8. es —_ theſe _— in > 
*F #{)y} conduit water, forty eighrhoures, i{{)] 
2 then will they Ne apron vere NY | 

B=r plumpe and faire, and you may pill -2 

WY them eaſily; and preientthemto 4. 1 
[© 3ny friend you haue fora'New yeers JS) 


gitt: bur being pilled,they muſt be { 


caten within two or three houres, bd 
®) 


orelſe they loſe their whitengts and js 
beautWPbut vopilled they will laft [x | 
i < —_ or three dates faire andifreftu, '@ 
[AN This of a kinde Gentlewoman, (0 
A "| whoſe {kill I doe highly commend, vl 
je and whoſe caſeI doe grealy- pitie:;; OF 
ſuch are the hard fortunes of rhe i | 
FRF belt wit> atid natures in ourdaies. #5) 
A NL TRE 
L ROM 67. How to heepe Quincesina moſt ex- 
JET! cellentmanner, i G 
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fl :AKE choiſe- of ſuch as arefeEi 
Wk iound, % gathered ina faire, YN 
WIN dry and ſunny day, place them in{ld | 
Nia veſſc]l of wood, containing a 
4 firkin or thereabour, then couer'faell 
(juhcem with pennie ale, & fo let them} 
Mi reſt : and'if the liquor carrie nf 
RoN bad ſcum, after a day or wo: takefſh 25} 
ir off: euery 10 . or 12. dayes. lerff 
ro 


o% 
. 


CLEDY 


O_o 


Is 


—— 
—_— 


4 

\ 

} | ro 
! © 


Y; 


(= 
th 


FAY 4 


” hw >. 


bY vc 
(] io 2 
Vl 
ul & 


SAN 


IL 


FE 


* COTS TATE AS, SIR > - - I a. 


bs 0 PE me 


The Art of preſeruing, | a6 
yon alſo keep your barbaries both I. 
T) tulland fairc coloured. 


68. Keeping of Pomegrunats. - WY 
| ; 
WA MA choiſ: of ſuch Pomgra<«! 0 
[7 nates as:are ſound and not? 1 
0) prickt asthey tearme it, Jap them NN 
A aver thinly with wax, hang them \y 
| _ vpon nailes,where they may touch: ©] 
x} | nothing, in ſome cupboard or clo«\ 6) 
F Rl ſet in your bedchamber,where yow-Þp 
NN keepea continuall fire, and enery- N 
\& z- or' 4+ dayesturne the vnder ſides" 
be vppermoſt: and therfore you.mulk x F) 
| 9 ſo hang them in packthred, that ;\Y/ (|: 
/ they mayhaueabow knot at either 75 F 
R ende. ] his way Pomgranates haue Ni 
beene freſh-ti]] Whitlontide, LS, Ls 
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tichokes within two inches '\/} 
of the Apple;andof allthe reſt of 
FJ: the ſtalkes make a itrong decoc-' 2 N. 
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Coſiving cnb—_— wo 
[&- tion, Nlicing them into ghinpe: andil 
Final! peeces, and keepe them - 50 08 
BY:bis derotion 2 when you peni 
=) them, you muſt Jaie them firſt in 
A warme water , and then in | 
ico takeaway the bitternefie of them. {ath 
[ his of- M. Parſons, that honeſt and} JA 
þ ainefu]] pralticer- in his-profefſi* | 
5 Ina milde & warme winterabour& X 
7 #1-moneth or three. weekes beforefſih 
WA Chriſtmaſs , I cauſed great ſtore of 41 
Fe rtichokes.to, bee gathered with” oo 
\; their ſtakes in-their. full length as kart 
©) they grewe , _ making- firſt Ns 
| X _ thicke lay” of Arachoke [4 
FNecaurs in -the bottoine of a. great{&/F&+ 
It {nd large veſſell; I placed my: Ar-fhe 
= one vpen anothcr- a3y NE 
-'clole as I coulde-couch them, coue-I 
Eriog them oucr of 'a pretne thick: fv 
BEA; ocfſc with Artichoke” leaucs : thele 
%} hy N Articholkes were ſerued in-at myſ; 
2 cable all the Lent afcer, the applesſs 
rl being red and ſound, cnelic the ropsh2 28 
Ef of the Jeaues a hitle vaded , which 
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—J D Pave that doe ſomewhat 12Y | 
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eiemble blacke cherries, called ON} 
1n'Lztine by the-name of Solanumle-. ON 

| thale,” being dipped in molten pitch, > 

t-1 being almoſt cold ,and before it con-! 

{ geale and harden agaio, andſo hung We 

S 1 vp by their ſtalkes, will aft a whole ©] 
W yeare. Probar. per M. Parſons, the ag) 

A Apothecarie. Prooue what other 
g fruices will alſo beepreſerucd inthis 'O 
f1 Manacr, ME IL 


; Sy 


ef} 7 1. —_ Cloye or Cinamon Suvar. Y 


F FI deces of ſugar in cloſe box. bp | 
es amoogſt ſticks of Cinzamon, %*F 
clouecs, &c. and in a ſhorttime nt will, 
| purchaſe. both the taſte and ſcor of 
theſpice. Probat. in cloucs, 
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| 72.Haſell Nuts hep long: | 


. Mao of great yeares and experi- -Y 
ence afſured mee,that Nuts may ® 
bee kept a long time with full kernels, S1 


{ 4 by burying them in earthen pottes\ 


{A well ftopt a foote or two. in the} [ Wy 
L toy ground : they keep beſt in Sp, - Y, 
id or ſandic places, But theſe yt 
|# ſure will yecld no oile as other vurs|l 
24 will, that waxe dric inthe ſhels ks * 


* A) long keeping. - PF 
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7 3.Chelnnts kept all the yeare.,. LE | 
:Fter the bread is drawn, Upericlſ? SN 
Ayovr Nuts.thinly over the bot 
2 tome of the Ouen, & by this meanes bi 
b i the moiſture beeing dryed vp , the! 1 
; Nuts will laſt ai the yearc :;it atany a8 
'time you perceiue them to relent, D 
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In How to make BY.186 ſpirit of Q s 


Wime, 


Take the fineſt paper you can pet," A 
or Elſe ſome Vr gin parchmear, 5k 
:#raine it very right & ſtiffe our the ji 
plaſle bodice, whercin vou put your: 

ſack, mymficor muskac10e, oilethe 

paper or virgin parchincnt with aig 

enfill moiſtened in the vile of Ben,/geV 

11nd diſtill jr in Balnco with a a gen- j 

tle fire, and by this meanes you ſha!! 18% 

Wig ourchalc onely therrueſpiritof wine. iS | 

: You .Nha'l nor have abone WO ..Of :. 

J chree ounces at the moſt out of a; th | 
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| gallon.of wine, which alcendcth. inf 

WA (l the forme of a cloude, withouranyS$ F* 

[. Jewe or ycines 1 the helme *: jure} 5 
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Ny dine mo a glafſe bodie, leaving! YH [ 
| zone third or moreof your glaſſe! 4 | 
36 27 empty,ſetitinbalneo, orinapanof RR 


b{J aſhes, keeping a ſoft and gentle fire,; El 
YAY draw no longer thentill all or moſt, | 
Ge D Part will burac away, which you may| V- ( 
- prooue now and then, by (ctting ai | 
F (poone ful thereof on fre with a pa-jt =; 
. 2 per as it. drophieth from the noſe or 
Ra pipe of the helme : and if your ſpirit 
42 thus drawn hauc any phlegm there-[L8 — 
JL in, th:6 reQ-fic or rediftil] that ſpirit a> js 
goincin alcfler body, orin as re-j3 
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fo you ſhall haue ayery =” 
Iftrong it:or elle for more expe- v 
Naition,diltil hue or fixe gallons of {{ 
STA Ine by Cymbecke ; and that ſpirir,' oy: 
Ry I which aſcendeth afterward, rediltil;j; 
inglaſle as before, 


': 5 2, Spirits of Jſpiress 


Di Dyviteichs gentle heat either in{lP} 
Balneo,or aſhes,the frong and)yA\vb 

50 Tv-ere water, wherewith you haue VE) 

ZHdrawneoyle of cloues, mace,nut-!* 


'r VE 
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4184 iy me s,luniper,Roſemar &c.aiter 
3/1 re ilk Back ſtood one meds cloſe Fel 
{topr, and ſo you ſhall purchaſe a'& Ci 
2 molt delicate Spirit-of each of che 33> 
4 faid aromaticall bodies.. D/ 


1 4. Spirit of wine, taſting of wht vere- LET 
DH | zable you picaſe, I 


r, 
4 Acerate Roſemary. , _ Sage, 
Ky M iweete Fennell ſecs, Mato- 
ram, Lemmon or Orenge p:ls,8 & 
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in fpirit of wine a dayor two, and JN 
all 


| 3 rhen a1{t1] it ouer again. vnleſs you} ON 
4X. hadrather haue it in hisproper co- 6? | 
15 lour: for ſo you ſhall haue it ypon Pe WM 
+X2 the firſt infuſton without any far-/ ST, b- 
7 *(}-1 - by ANIS 
7% ther diſtillation : and ſome young FB3E! 
5 'Alchymitts doe hold thele tor the 588. 
| FF rue ſpirits of vegetables, -} 


5. How to make the water which 85 vſu- Gag | 
FL y | 4 
. [6s 
"roms gallon of Claret wine;$RKE 
33 Tt putone pound of green balme. ha | 
By, Keep thatwhich commeth firſt and {ll 
F is cleareſt, by it ſelt:and the ſecand yttyl 
& and whiter ſort which is weakeſt 8 | 
J 


- commeth Jaſtyby it ſelfe : diſtill in a 


zZ pewter Lymbeck Juted with paſte $5 
& 0 abraſſepot.Draw this in May or | 


- Tune when the hearbis in hisprime. 


= '6, Roſasſolis, | £ i} 
f> 1 (var of the hearbe Roſa-ſolis, ahh $ 
KN gathered in Iulie one gallon, F\/28 
Ne) E 3 | picke [7 : Fx 
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I ' Secrets in dif:[ation, 
| Bf pick ont all the black moats from j-> 
| {> jthe lcaucs, Dates halfe a pounde, {x 
4 {AF Cinnamon, Ginger, Cioues ofecach j{) 
if $Z| one ounce, grammes halfe an ounce, |S= 
Wb fine ſugar a pound and a halte, red T7 
Mw! [DF Roſe leaves. greene or dryeutoure | 
mY! TE (bandtulls; ſteepe all theſe ina gal- 
| "g Jon of - geod Aqua Compolita 1n 
; he glaſſe cloſe ſtopped with waxe, 'V 
SM LS during twenty dates, ſhake it well y= 
; IN! JISGf togerher ence:-euery two daies. 
8: F235 Your ſugar muſt be powdred, your 
If ; AN ſpices bruiſed onely, or groflely | 
Y# beiten, your Dates cutinlorg fli- 
C3. ces the ſtones taken away. It you 
/4 >} adderwo orthree graines of Am-| 
is 2 \ ber greece, and as -much-muske, 'E 
E .þ ( In your glifſe amongſt the reſt of 
WKY}. the Ingredients, it. will have a 
| {9 {pleaſant [mel]. Some adde the gum y& 
ASAP amberwith corall and pearle fnely þ) 
BSE | 
Es powdred, and fine leafe golde. 
$. To Some- vie 20: boy'e Ferdinando RD 
or | bucke in Roſewaier, til] they baue 
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Wn Is parchaſcd a-taire deepe crivſon ; 2 
=: A colour, and when the ſaine is cold, Wo 
; We A . | | , | 2 | 


Med La 


" 


| they %z2 
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7 they colour their Roſa-ſolis and A» 
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7. Aqua Rube, 
S 2c 
= 


*Ake of muske ſixe graines, of £ 


LJ 
2 


pound, powder the ſugar, and brule\ 


in acleanchinneu cloth, and put them bby 


A to infuſc in a gallon of Aqua com-:' =: 
> poſita inaglaſle cloſe ſtopped twen- JM: 
ty: foure houres, ſhaking themtoge- I8* 
ther diuers times, then put thereto Ty ow | 


—Y' 
= | 


'of turneſole one dram , ſuffer ito: Of 
& ſtand-one houre, and then ſhake all; 


. . 7 gf»; is 
together : then if the colour like you IrYy: 
after it is ſettled , poure the cleereſt Dey; 
RM: 
Mod: © 


3 forth into another glafſe: but if you X&55 
© willbaueit deeper-coloured, ſufter it Sg 


X J 0 worke longer vpon the turneſole. who F 


Ny 
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NY quaRubea therewith, —_ - 7 
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2 } Cinamon and Ginger of each S388 : 
one ounce , . whiteſugar candy one 


{ the ”- groiſcly., binde them vp FLW: | 
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| 8. D. os. 


Ake a gallon of Gaſcoign wine,! &S 
it EL To Cart Galingale, C inam6,? 
11 (es ;Natmegs & graincs, Avnis ſeeds, - 
142 {82 Fennell teeds,and Carrowav ſeeds, £* | 
I \ [ot. each adram zof S3ge,Mints, red: PN | 
Ye Roſes, Thyme, Pellitory,Roſmary, | STA” 
/Awild Thyme, Camomill, NT ; 
Rot each a handfull : bray the ſpices {| 
[$9 fmall,and bruiſe the herbes, lIertiog'S 
Pane © them macerate 12.houres, icring 
LT it-now & then, then diltill by aims! 
AS becke of pewter, keeping the firſt: 
(oy cleare water that commeth , by it: Ne, 
þ224 ſelfe, and ſo hkewiſe the ſecond.! J: 
7A You ſhall draw much about a = 


"Io mn = rr ee ener. eG, 


C Ji z of the better ſort from cuery gallon 
FS) Jof wine. 
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| 9.Yſqueebath,or Ir;h Aqua vita. yy 


B77 d) 

Z - euery gallon of good Aqua 1 ; 

9p) C nM put two ounces of Nl 
choſen a 


ny in LOSES ; 


choſen |iquorice bruiſed, and cur Fo 
into ſma]l peeces, but firtt cleanſed TN. 
{from all his filth, and two ounces QA, 

55 of Anis ſeedes that are cleane and mii 

; buuiſed : let rhem macerate five or zl 4 
© Gre daies in a wooden veſlzl], ſtop. SR. 
'ping the ſame cloſe, and then draw |: Nh: 2 - 

7 pi as much as will runne cleete,'b 2, 
'diſſoluing in that cleere Aqua vi-v 4 3 
/\tz fiuc or ſixe ſpoonefulls of the ay 

;4\ beſt Malaſſoes you can get:Spaniſh £ 72 p 

of ;Cure; ityou can getit, is thought. IT 4 

Z perter then Malafſoes : then put Y 

this into another veſſel]; and after "21 | 
I! three or foure daies (the more the. <x'\Þ 

on better) when the liquor hatn fined: Ko $ 

it ſe]te, you may vſe the ſame ; ſome S 

7; } adde Dates and Raiſins of the Sun } 2 : 


x 
(| 


OY 
A 'to this receipt; thoſegroiids which NE 
| © remaine you may rediſti}l & make 3s 
{more Aqua compoſita of them,and 0 
of-that Aqua compoſita you maie! kT ol 
——_ more Vique-bath.-. 
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\uing a Dorper bode or: Fr 
oratte pot that wii il hoide 12. 7? K2 
ahioiinn s, You may wellmake 2. or oh, 
W/-3 gallor;s of Cimamon wart.r at £58 
nce, Put into your: bodie ove» ; 
\mght 6, gallons of -. coaduit waer, A 
andz two. "palions of ſpirit of wine," Ds 
B-4.or to ſau; charge twa gailons of 88a 
{824 ſpirit drawne from wine Lees , Ale, þ 
Eb lowe wine, fixe. pound of the Feb? 
: 184 bet and largeſt -Cinamon .you can 
(S] :oet,- or elf{c eight pounde of the ſee 4 
cond fort well briiſed , but oor bea- FF 
4en-10t0-powder. a: ure your:Lym-{ : 
—_— begin with agoo4 fire of Nx 
v0d and coales, till the veflcl begio 55 
ES: 2 to diſlil], then modciate your fire, a 
IF $10 aS your pipe m: ay ore -Ppec apace," Y 
and, runnc.trickling into the FeGCi-| E 
ICS UCT » but 1vt blowe- at apy wne : it 
ſents much heercin to kcepe 7 
av 


» & 
(0 


_—— . 

as __ _ ——_ 
TPP ant > - 5 _ . 
N - A—_ ey Lach A - 

- —— ESSE te - wh . 

b, SLATS bk Y 4 
v 4 
i EP F 


ni 
<; 


———— — 


' $Y8 
* YI 
T ? 
yt, L,7 
” 
is 
"> £4 
- 1 
087 
*) 4 
$7 A if Y 
$ x - 
14 , 
; ; 
5 . 's 
144 
1 1 8 
FY [1 
"1 '' 
: 
} 


watcr in the bucket, not too hor, 


=" Atrca chapgs thereof :; ir mult ay 
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ADE 
DIES JN 
© S$:crers in Iifollation, 
Kneuer bee ſo hote but that you maje] 
y well indure your finger there. 
AT | hen diuxtte into quart olaſles $ 
Frotthe ſpirire which fizit aſcendeth, > 
ES and wherzio you .-bnde cyther no VI 
Ve : taſte or .very. itnall caſte of thety Ts 
If Cmamon, then- may you boldhe IS 
ſzx> alter the ſpixit once beyinneth 7 
oe 2 come ſtrong of the Cinamoy, drawe: 
F/ voti!l you bauc votten at the leaſt 
wad 2 gallon in the receiwer-, 
then diarde often by balfe pintes'Þ | 
x £ nd quarters of | nnresrt leaſt you; | 
4 drawe too-lopg :; which you ſhall'ty 
: knowe by - the -faint raſte.: and} V1 
which. diftilleth® 
: this. you muſt now: * 
P nd then taſte in-a ſpoone, Now:3 WV; 
{ when you haue. erawen- ſo much I 
2 as you finde good, you may 2 adJe'2 : if 1 
£4 thereunto ſo-- mach. of your. WD bs 
EE thar came -before your Cinamun: pared 
Sf water, 2s the fame will well tearer. FA. 
TV which you muſt finde by your t'te, Ye | 
| ſpit and your Cine Eo : 
4 Mon beboth _ you may. of the }: Hg: 


KIg 
I $44 -. - 
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b, 4 _—_ 
77. of 


7 obſerue-which atk was fir:t fil- * 
1 DES ed with the ſpirix that aſcended, * vol 
Ht 7 
fourth - and when you mix2,begin > 
io EN 'with thel:ſt elaſſe firſt, and fo with 
i! FE WO ho- next. 'becaule- thoſe haue W 
bi. OE 'more- taſte of the .Cinamon then & 
4 that which came firſt, and there- v% | 
Ii UE 'fore more fit to be mixed wich 77 
F882 your Cinamon water. And if you: G2 
| 1S8f 'meane tomake buts. or g. pintes [5 
'Y 7 F at once, then begin but with the 
if PO balfe of this proportion. Alſo that [N 
Gy ſpirit which remaineth ynmixed oy 
(Dt "doth ferue to make Cinamon wa«! Til 
TR Z tcr-the ſecond time. This way 1: >a 
RE haue often proued and found moſt | 
x excellent, : take heede thar your, 
Limbecke beecleane and haue no & 
Nimanverotlentin' it, but of wine or Yb 
S & Cinamon, and ſo likewiſe of the Wl 


qj6/alles , tungelles and pots which a 
ye u- 


 * LEED BY FE AS OY A 
[ | as VN v Pa 320 SO SEE, a | ! 


12S} 'and ſo of the ſ{ccond, third. and - 
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11. How to difiill I/op, Thyme, Lauen. | [ 
der, Roſemary, Gar after a newe ard "IU I 
Ig Excellent manuer, hi | 
vg Dh 


SY 1 
3K Auingalarge pot conta'ningle - 
XL 112.07 14 gallons witha Lim-f& 
KY becke to it, orelle a copp:r bodre T4 

2 with a ſerpentine of 20 or 24. gal-F>&) | 
ip; ons, and a copper-head, beeingalS>\f -} 
fy» ſuch a veſſell as is commonly vied}gga | 
en thedrawing of Aqua vitz, hill fa 
FF WO partes thereof with falte wa- Warp 
[1 ers and one other third parte 
Sy) with ſuch hearbes as you would if i, 
&X@ diſtiil, the hearbes. beeing eythers \ 
3 moiſt ordrie it skileth not great RN. 
$107 Iy whether, let the hearbes mace-MIja 
< Tateall night, and in the morning 
I] be in your fire, then di{lill as be- yl 
Dj, | ly ur re, ten aiut1 & Af 
Wo fore in Cinamon water, beeing a. 
| > careſu]l to gtue chaunge of waters Wu * 
HL; to your colouralwaies as it nee-Rr7/A 

| lf deth : drawe no longer then you: 
WEf fecle 2 firong and ſenfible taſte of ls? 
4 : 
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. 5 " Secrets in  Diflillation., 


| Wt 


| L- SJ} duiding the ſtronger from the =: 
b {0 weaker, and by this meanes you .',7 
ts ſhall purchaſe a water farre excel- 
lng ary that-4s drawns by -a com-- 7 
ol i Mon Pewter: {ll you may allo YA- _ 
"© | ther the orieot eachhearb :which - 5? 


SH or flummitic of your water. This # 
S4 courſe agreeth teit with ſuch & 

Yo hearbs as are not in taſte, and wil j. 

[£21 yeeld their oile by diftillation-.- 


N 
| &] 12, How to-mals the ſalt of bearbs. | dy 


Roſemary, Sag-, lop, &C.1na *F 
; tleanc ouen, and when you haue ””} 
Ji gattzered good ſtore of the athes ;& 
of the heard, infuſe warme water « 

ypon them, making a {trong and' bt 


bs ee Os I = 4444 apr " 
I ENNIS. "2 DanP—eg< Wn. of 
4 ” RAT - 6. 7 ie k d 


YN porate that Lee, and the reſidence / 
or ſeitling » which you finde 1o the 
bottomctherot,is the ſaltwhich you 


S 
i ſeek for.Some vie to filterthis Lee ; 


Fi 
= diaers-E 


ge 
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WAN BDge 5 >. 


138 the heard which you diftill, alwaies 22 


Yi you ſhall finde flzering on vs N p 


Si Vrne whole bu1{els of dryed :, i 


& (harp Le: ofthoſe athes, then eua-* 51. 
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Secrets in op FF-angy, | 
Stdiverſe times befcre- euaporation, | 
that their fait may bethe clearer and So 
- more tranſparert, This . {alt accor- Fi 
ding to the nature of the hearb hatch R-#4 


> 2yrect iitcets io phy hls 
WE 


1 3+ Sfirit of hony,- 


2& JI Vt one p.rt of hony to 5. parts 6a | 
RY, 'of water : when the watcr boy-t : 
V5 leth,, diffalue your; honey therein, ſy [6 - 
| 7 Skimme 3 it, and. hauing fodden av PEE . 
$i 2 Zhoure or two, put1tivro a wedden ih Jy 
- velſell, and when it is bur bloud-F 
Wh Lytwarme , {cr it on worke with yeaſt i ia) 
Ta W after thevſuall mapner of Beere 
and Ale ;tupneit and when it bath 
bib ſome 4ime, it will yeeld his {pi 0 V 
2 Tit by diſhillatian ; as wie, beere andÞ 
| Lp Ale will doe. . | 
Fi " 14. To di5til Roſe water at Mighaelmas,\ 
8 $7 and tolauea 200d yeeldas at any 0-þ 


- ther tame. of the yeare, 
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5 nit 1” D; NfTillation, 


N tie pulling of your Roſes, firſt 
4 diuide all the blaſted [eaues,then -$ 
A A take the other treſh leaues, and : 
Rr late them abroad ypon your table *: 
| or win jowes with ſome cleans # 
4 Iinnen vnger them, Jer them lie 3. ',- 
or fcure houres, or if they bee £5 
| dewy vnitill the dewe be fully vani- 7; 
WL) hed: put theſe Roſe leaues in great \z; 
ſtone pottes, hauing narrowe 
þ Is mouthes, and-well leaded —_— 


| Wah Af (tuch 45 the Go!dfiners call their 


hookers ,and ſerue to receive their 7 
1” Aqua fortis, bee the beft of all o- YL 
"a thac I know) and when they &) 
a5 are well-filled, ſtop their mouthes oy | 
WM with good corkes , eyther- coue- # | 
T7 red all ouer with waxe or molten b_ | 
VI ' brimſtone, and then ſet your pot - 
WS 1n ſome coole place, and they will © | 
> keepea long time good, and you ; 
may diftill them at your beſt Je a-* > 
A ſure. This 'wate you-.may diſtill 8 I 
KO! Roſewater eood cheape, if you VE” 
'& buy ſtore of Roſes,when you finde; ©J 


F $4 2 plurre of them in. the.. marker, | b 
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| [83 . ho]d epinion, that if inthe midit ſs 

FF of theſe feaues you. put ſome bro. [6 

KOY Ty 4 

we kenlecuen, and atter fill yppe the 3p 

7 *potwith Role Jeaues ro the toppe, ff 

e- thatiſo in yourdiilillation of tkem JS 

Y \ you ſhall hauc a perfect Roſe. viue-Þ 

Qs gar without the adcition of an} N 4 

Ws common vinegar. 1 hauc knowne{\g8 

vl} Roſeleaues kept well in-Rondlets. fs 


a 4 


_, 


5 that baue-beene firft well ſeaſonec [Fol 
52 with ſom hot liquor & Roſeleaucs. [R&# 
Sf]. boiled together, and the ſame pit- E 


f VN. chedouer onthe outfide, ſoas no 7 F 
ON wa Ht penctrate or pearcethe (EQN 
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2: 15. A ſpeedy di57illation of Reſewater. 


bh ; CTampe the leaues, and firſt di-F* 
S- AJ! the 1uice. being expicſſed, Je 

y S, and aſter diſtil] the Jeaues , and ſo Þ$ 
Sy, you ſtall diſpatch more with-one ok 
ve Still, theo others doe withthree or [EZ 
4\'s. , PL IEEY 


PUY | 
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SHS Ee OE Are 1, 4 Lc 
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b 5 | waic 25 medicinable aothe - ts og #5 
| uing in all firnps, decoftions, &e.: Y) 
M1 ſufficicutly:, bur not altogether fo : 
If plealing in {mel}. io f 


16.H ow fo dift;!l wimt vinegav or good © | 
Aligar, that may bee bath cleare{{F\ 
and ſharpe, Ls 


"Jn it is an vſuall 'manner a<J2Jj} 
mong the Nouices of our time: =Y 
y] to put a. quart or two of good vi-f «Q 
Fl vcegar into an ordinary leaden till, Yxg 
-1Þs ſo to diſtill. itas they doe-all o-,8y 
s bo ther waters. But this way [ doe viter= Al 
Tha diſlike., both for chat heere is 
{no ſeparation made at all, and als; ©; 
"8 becauſe I-feare that the VinegarY\ 
F | oth carry an ill ronch with ir, either * F 
Ne from the leaden- bottome or pew-: Al [ 
Frer head- or both. And- therefore Fs Tf X 
I could wiſh-rather that the ſame x 
were diſtilled in a large bodie of Oo 
PR_ a head or.recciuer, the' | 


me. becing placed in ſand. or a» ry 


ſhes, 
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$24 ſhes. Note thatthe beſt part of the 53 

> vinegar 1: the middlepart that ar1-FRRg 

{4}; ſeth;for the firſt is fainr an* phleg. 
matick,and the laſt wil} taſte of a-FG 

= duſtion, becauſe 1t groweth heauichy 


17. How to 'draw the true ſpirit of AX 
Rvſes, and -{o 0j-«ll otherghearbs\ 
. and flowers, : 


4 4a AcecratetkeRoſe in his owne2X 
; £V 1 juice adding rherunto beingig 

| 4 temperately warme, a conuenient] Y 
" 2 proportion either of yealt or fer-;{ 
CBD ment,)eauethem afew dajes in ter-jfſ) ( 


oY G ' mentation,til} they haue gotten: 


FRAN, firong & heady ſmel,beginningrolg 
NL incice toward vinegar, then diftj]] 
Qi:hem 15 balneo in gjaſſe bodies lu-! © 
MA redtott.cirhclmes(happely alim- 
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N=4 "-Sorreted in difbilletion, | 


E <0 PS becke will do better and rid fate?) : 5 : 
b'? a and drawe ſo long as you finde Z\ 
Yy any ſent of the Roſe to come, then; Wh 
&S rediſtill or reifie the ſame 1o of- | 
Fo ocn till you haue purchaſed a per-] 
1x! feCt ſpirit of the Role. You may al- Mi \f | 
FA ſo ferment the iuice of Roſes only, | 
and after diſt]l the ſame. ho < | 


® 
« Wu | S.Y 
| rs. An excellent Roſtwater. 4 5 
O) } Wh 


1 
? | þ * my thetop of your plafſe bo. 7 


die, ſtraine .a haire cioth, and 1 | 
| vpon That lay good ſtore of Roſe- yi l i 
Ml [| leages , either drie, or halfedrie: M1 Te 
©Jow fo your-water will aſcend ve-, OJ) $ 
| rie good bothr in ſmell-and in co- 0 L 
WY tou? Diſtilteither in balneo, or ig it ), 
: a gentle:fire raſhes, you may ro =" 
* - | terate the fame water vppon freſh _ 
J $21 leaues. "This may alſo bee done in' goN! 

Fo 
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ie) ſeaſon it with ſugar, % aiittle ver. 1 
Wi Þþ Ap 1vice.boile afew Currans by them! 721 | 
"e+ Pets felues, aud a Date quartered,/eaſt? Sf 
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1. To make teider and delicate 
brawne, | 


Ve collars of brawne in kettles; 
of water or other aptveſle]s,in.F TR 
*7 Cd bread:couer the velſclls," 
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By. a little falt and ſome pepper, bar- 23 
ve; rell the fiſh vpn ſmal caske, coue- 7733 
27 ring allthe oiſters in this pickle, ey. | 
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1 markets, and Salmon thus prepared if 
CA maic bee profitably brought out. of 
£2. Ircland and {old in Londonor clfe- 


AN | —} 
\$ (17, Fiſh hept long, and yet to eate ſport 
.. and. delicately, .: | 


/ mend rape oyle,& ſome the ſwee. { 
AC teſt Siuall oile that VCU. can- get; for | 
\q. N the-fiſh will-nort taſteat all of the oile | 


F. Hg | 
M | A EY yourfiſhin.oile, ſome. com- 
01 I 


W, $ b:caufcir hath a watrifh bodie, and'rH\ 
Koveyoyle and.water make no true vni- {7 
Yoo ,.then pur your fii))-in white wine $ 7 
YL vinegar, and fo yo. may keepe 1t | 
ror the vie of your Tavicany ica- | 
DES onabl;mme, 


FAN | | | = | 
rs. Howto h-epe rofod Beefe a long 24k 
I times ſweete and holejon.e, 


dels 
| Io, His is alſo done 13n wine vine-/ÞÞ: 
fey ear, yourpecces being not 0-|7; 
RAucr great, and well in iclole' barrel-g 
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Ki in twelue or fourteen daies. Some 28. 


ja doe alſo commend the ſame for}, 


an approoued remedie againſtrhe[{ 
hy | morphew; the brimſtone ball muſt]S= 


bee kept in ſome cloſe thingfromlſ 5 XI 
I XÞ the aire. _ 
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/ = 4-24 


| FE | the face. 


Rs ground withthe oylef 


of Turpentine, and applied to, & : 


7 
ts . any pimple one houre,maketh they2 
WW t fleſh to riſe ſpungeous : which Al N | 
(* : Ing anointed with the thick olle of I 
IJ burter that--riſeth in-the morning f& '©| 
\ ; rom new milke Tod-en a little o-ji 
[Ever night, will heale and ſcale a-,& 


Fj. way in aſewedaies, leauing a faire li 
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: itch, ov red face. DL VA 


; BE CTeepe two ſliced Lemmons be- 1 f 
| 7 ing large and faire, inapint of jg? Kol 
A RN Conduit water, leave them foureF 
Re or five daies in infuſjon KH | 
\ the water, then (traine the water, il 
: and diſſolue therejn the quantityg$ aj 
of a haſe!] nut of ſublimate (ſome Fe, "lt F 
Rx hold a dram a good proportion to PN | , 
© Za pint of water)finely powdred: lethg 58 
[the patient wet a cloth therein, Fe = 4 
© grub the place wherethe griete 1s, Vii; 
Euery morning and cuening a li-\s 
AS tle,till the hew doth pleaſe her. youR! 
Amay make the ſanie ſtronger org 
weaker according to good diſcre-| | 
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negar,laie therin two new-laidYJs; 
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\ epges whole with their ſhels,threc jy 
yellow Dock roots picked andfli- 7 
£13 ced,two ſpeonefullsof the flowers 1 
PH (ct brimſtone, 8 ſoler allreſt three c7 5 
 daics, & then vſethis liquor with! 

(| , =} a cloth, rubbing the placethree3H DN 

55 or fouretimes euery daie,and: in's 

S three or foure daies it commonty| < 
i helpech: put ſome branne in your? W 
D cloth betore you pu your\Y © 

W4 cloth therein, bindin ein Wr 


ID forme of alittle ball, F _ of Mai- Sl 


f7 fter Rich of Lee, who helped hims-; 33. 
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ued with good ſucceſſe in a maid x ? 
{that fel] downe a paire of ſtaires, F539: 
M whereby all her face was extream- | © | 
[ly disfigured. Some holde opini- \Y# 
2! on. that the ſame may bee per-! of 
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water and then wrung out againe : 


uf þ AY before applicayion. Then to take ,/x 
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grewne ," 


FIC 


Bad 


Onntments, beauties, ec. \s 

_ or growing flower deluce,}f 
Y beate itwith red roſe water, and {ol 
Ig grindeitrill it come to a ſalue,ap- 02 | 


7 Plic the ſame, and in fewe houres | Ys 


- remooue the ſalue. 


Þ Alcinethe tops and branches] = 
N, %-of Roſemary into aſhes, andy 
UV! to onepart thereof, pur one part Þ 
| BZ of burnt-allome, mixe them well 37 
I= 4 together, and with thy finger firſt x 
$9) moiltned a little with thy ſpertle, 38} 
irubbe all thy tcerh ouer a prettie | i 
7s -while euery morning till they bee [58 | 
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>} Cleane, but not too galling of-thy ji 
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Sweet powders, 
; while & then dry thy mouth with 


a towell. This, of an honeſt Gen-j $8 


SFcleman and a painefull gatherer of 
—phylicall receites. - 


| 2.6. Sweete and delicate Dentifricesor' 
W Rubbers forthe teeth, 


L Fwater, three or foure drammes; 
of gumme Dragagaor , and 


ly gronad and ſearced : then makef &5 is 
vp this. ſubſtance iotolittle rounde Y | 
.rolles, of the bigneſle of a childes Y | 
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4 Llength.-Aiſo-if you temper. Roſer, , [x 


| EyVor ſfome+-other colour (thatis not; D þ 


5 hurtful). with them, they will ſhew'! A 


BY full-of plealing 'veines, Theſe you &/ F 
O SS7Y 


-may-{weeten either with Roſewater, 35 
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{\N be very ſcalie,let ſome expert bar. 
33 bar firit take off the ſcales with his @{/- 
T1n{trument, & then you may keepe'gl# 
7 them clean by rubbing them with} 
28 the aforeſaid rolles. And here, by FR 
075; thoſe miſerable experiences that INGSM 


= haue ſ:ene 1n ſome of my neereſt NS 
Sw ; 


ws friends, I am inforged to almo-; 


Z full how they ſuffer their teeth ro 20 
4 be cleanſed ard made white with Vo, 
iz any Agua fortis, which is the Bar-iþf< 
| bars vſuall water : for voleſle the F 
{& ſame be both well allated,& care-%7 
St tully applied,ſhe may happen with- & 
YA ina few dreisingsto bee torced toy 
< borrow aravke of teeth toeate her 
7 dinner, valetlc her gums doe help $ 


* her the better. - 
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Skins as.cleasfing of their bodies, 
doe now and then del1yhtto ſwear. 


© <XY £7 
into a brafſe potte of ſome ood 
2 content , fuch proportion of _— « 
; 'heatbes, and of ſuch kinde as ſhall'y3 
i bce moſt oppropriate: for your 1n- 
VE. firmitie ,- with tome realonablej% 7 
4 quantite of watcr, cloſe the ſame \aW 
Y-]' wich an apt coucr, and well lured ji%3 
SY, with ſome paſte made of flowerj/ 5 
7 and: whites of Egges : at ſome(Se7 
'parte of the cover you muſt jet» Leh 
'in a leaden pipe (the entrance W 


'whercof mutt alio bee well lured ) ; 0; 
_ pipe muſt bee conucyed tho-if, 


rough the {ide of the Chimney , tal 


; | 
| where the'pot ſtandeth mn a thicke | SF} 
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you may couer with a fhcete at (Nl 
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pipe vnder the halfe bottome of the 7 IF; 
iN bathingrub , which muſt bee boa- W.- 
\'J,rcd tull of bigge holes, will breath WH 
| 1 fo lweete and Warme a vapour vp<? 02 
ion your bodie, as that ( receiving : = 
Faire by holding your hcad without SRP. 
fe [the tub as you littherein) you ſhallj 
9 4 [weate moſt temperately, and con- 
 rinue the ſame. a long time with- {| 
3 Out fainting, And this is perfot. WD 
A YE med with a ſmale charcoate fire 1 6 
2; Maijotained vnder the-pot for this \Fag: 
FO 7 Purpoſe. Note that the roome , 
EY would bee cloſe wherein you place; - 
$4 your bathiog tub, leaſt any ſudden; Sg 
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TN % cold ſhould happen to offend you: 


ann \ whileſt your body i is made open and, ON : 
5 porous totheairc, 


23, Divers ſorts of ſweet band-waters 
made ſuddainlyor extempore, with ' 


F 
the extratted oyles of ſpices. | [5 | 


Irſt you : ſhall vnderſtand tha 
whenlocuer y_ {hall draw any: X 


| Sweeke po ders, 

E{7Nd{ of. the - aforclaid-ofles of Cina ? 
I mon, .Clgues,- Mace, Nurmcgs, of | 
KV luch like, that you ſhall haue allo &\ 
[a] 'a pottlc or a gallon morc or IM: 
8 jaccording to- the quantity which |z 
FE? you drawe at once, of excclleot} (5s £ 
[ES '{weete waſhing water for your ta- ;F#3 

ble: yea, ſome doe keepe the ſame! 
fy 'for their broths, wherein other-Hek 
EY DO wilc thry ſhould vie ſome of th2} 

ſame kinde of ſpice, Butift you 0-82 
= three or foure drops onche of the j&3 Nd 
eh oyle of Cloues, Mace, or Nut-; b:= 
SY j MCPS ( for Cinamon oyle is too = 


EC —_ 


7 Fol the ſame with a pint of faire is 
water , making agitation of them 7 
Toa pretiie while together in a he. 
V4 bauicg a narrow mouth, ri! they | 
BE have 1n fome meaſure. incorpora- 
62? 75 ted themlelues together, you (Rail ? 
Sa -finde a very pleaſing ard delighr-!} 
tull water to waſh with, and ſo you 
maic alwares furniſh your ſelfe ot; 
{ [weete water of {zueral] kindes, bes: 


gy fuch time. as your gueits ſhall & L 
bei 


. 
#3 


Ms Sx. Z.A7. Ee 9) ja 
nds h— Ad anFv; «Os 7 0 
_ - SUL ao Wnt EAI albeit 


OY 


— 
RE 


© 
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kbe ready to fit dewne, If: eak not " 


here of the oile of ſpike(wtich will j &\\ 
fextend very farre-this way ) both {4 


= becauſe cuery gentlewoman doth = 
ke ſo ſent, & for that he 
St the ſame 1s elſewhere already come FLY 
I muſt needs acknowledge it to bee 
Yo | y__ 
= the cheapet way, for that I aſſure 


[52 Ron there way be fiue or {1xe yae- 


gallons of ſwecte water made with | X 
© one ounce of the oile, which you ; Op; 
| ( N; may buy ordinarily for agroate at ; 1): 
4 the moſt. & 
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fling bortle. FAY 
: 5 & 
Paz TAKE three drams of oyle of ,& 
[> | | Site, one dramme of oyle of Al 
5 ; Thyme, one dramof vile of Lem-; 
(pp NONS,oNe dram of o1le of Cloues, |; 
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; 29. Anexeellent IC weest water for 4 CA= | ©] 
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then take one graine of Cuer. £02 


| 22 & 
11nd three graines of the aforctaid! &J 


compoſition well wrought toge= 


 'mended by ariother Author. Yet 1 | © 


- xl 
ther, *=&v 
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ther. Temper them we'l ina filuer ; 
ſpoone with your fi:ger, then put £9 


! the ſame into a filue- boule,wath- 'L 
ing it outby litcle and !ittle 1ato i 
$0] the boule with a little Roſewarer 2293) 
73% at once, till-all rhe oile be waſhed - 
out of the ſpoone into the boule, 8] 
|& then do the | ke by waſhing the #F\ 
|ſameoutof the boule with a little'76 
. Wo 
7; roſewater at once, till all the ſent oF 
| be gotten out,. putting tne Roſe- pas 
Iwater ſtill in a glafſe, when you. v2 
3 haue tempered the ſame in the (4448 
WY; boule ſufficiently. A pinte of Rofe-i2X& 
Sf; water wil] bee ſufficient 10 mingle '& 
WY with the ſaid. proportion : andif/?/ 
EQN you finde the ſame not Rirong e- 
IN nough of the ciuert,then you mate FF 
to cuery pint put one graine and a fy 
$5! halte, or two grains of ciuet ro the 20 
| weight of three graines of the a-jRl 
z==/forelaid compoſition of oyles. If 
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30. To colour a blacke haire freſontly'/ 
| intoaCheſnut colour... 


Oltannts, fp oememag &c fo 


His is done with oile of Vitri--} W 2 3 
o]].: but you muſt doe ir very =) | 
Ncaretully not touching the skin. ©f 
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| O12 two or three- drops of lte jo E 
" quid Amber vpon a o! OWINS | G | 
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| 15 lignum Rhodium, or itorax. Fy [ 
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Ake one graine of ciuet, and I A 
two of musk, on: if you double | F- 
7 the proportion it will be ſo-mu:h [8 
A the ſweeter, gtinde them. ypon a * 
{tone with alittle Roſewater,. and: 7 
after wetting your handes with * i 'F 
eh ofewater,you may work the ſame ; by 
'in your Fomander Thi: is aſleight!, oo 
KV} to paſſe: away an olde Pomander, KV 
3 ibut my intention 15 honeſt, 
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| 3 Zo How to gather aud clarifie 
May-deawe, 


Hen there hath fallen not 

raine the night betoce, x 

q.then with a cle ine & large ſponge, 7+ 

| F the next morning you may gather 

#.the ſame from tweet nearbs grafle 
Ws or corne: ſtraine your deaw, & cx- 


= pole it tothe ſun inglaſſes couer'd Z 
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SA with papersor parchment prickt RS | 


VE full of »oles,{traine 1 iroften.conti-) {7 


EQ nuing in the ſunne, and in an hote = 


Place! till the ſame grow white and #/ V 


Jcleere, which will require the beſt, 
'part of the ſummer. Some com-! 


7& before) aboue Roſewater torpre-; 
uing gatiratts, Powers, Ac. | 
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Fi [Ry mend May-de:w gathered from Wl | 
| FE Fennell and Celandine,to be moſt 


Fexcclient for ſore cies, and ſome * GN, J 
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[N24 Diuers excellent ſents for gloues, if 
WY - with their proportions and other cir- 


; *F; 
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DO) 


5 ps Violet, the Orenge, the' 
} th Lemmon duely proportioned ; 
or with other ſents, performe this 


Ix well, fo likewiſe of Labdanum j|// 
[£ \ Storax, Beniaman, &c. | L 
/, 4 | 


(3 [he manner is this: Firſt lay your [{/ 
\ ymber vpon a fewe coales till ic be. Q/ 
gin to cracke like lime, then let ir, \S 
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- then take ten ounces of hard ſugar, 


= & foure ounces of Sugar C andie, 


and darifie it with a pint of water, 


SH WY of them and ſette them on the fire, 
g&Z; 4 


= { andthe white of an egge, & boyle | 
” itto 2 thicke ſyrupe, and then put {| 


2 IN your Go5ſ-beries, and letthem 


© boyle one walme or-two, and ſo /* 


& betwi- 't hote and cold, put them 
6-1 "A VPs and keep them all the yeare. 


- To preſe-ue Damſins, 
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Akeof your Damſms large and : 


a] we l coloured, but hor through 
# { ripe forthenthey will breake and 3 
| KAY -/ picke them. cleane and wipe them 

one by one then weigh them, and 
7 to eyery pond ofdamfins,you muſt 


=] 


M 


p< ' take apohid of barbary ſugar white fr 


% & good, diffolved in halfe a pint 
; of mere of water, & boil it —_ 


i= 


aLA i 


s | Sa = A ml Wu 
| were. to the height of a ſyrupe, and then ws S : 
| zut in your damſins, keeping them . 
hy with continuall ſcumming, &flir- | f © 
[IX ring,and that witha fi Iver [poone, © F 
43. and ſoletthem boyle vntilthey be * 
*! inough vpon a gentle fire,& when bY: 
prom, = inough, take them vp,-and 


2 mer 
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D] Mg keepe them all the yeare. . 9%, 
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'8 'F To preſerue Ra#ſp'{es. 

vic 

7] abs of your faireft and G's CO 
M4; loured Raſpiſes, & pick of their Cor, 
Di bo $5 ſtalks very clean, then waſhthem, 
* but in any caſe, ſcethat you bruiſe \ 


ID 
_ 


' them nat, then weigh them, nay 
{*; every pound of Raſciſes you muſt Ne F 4 
take ſixg ounces of hard ſugar,and-P,.,3 +, 
6.ounces of Sugh r-candy, and cla. "R* 
@| rifie it with half a pint of faire wa. 
ter, & four ounces of inyce of Raſ-: 
{\ piles veing clarified, boyle itto a ; 
5 ; weak ſyrupe, and then put in your: 
C 5 Raſpiſes, ſturing the yp and down, 7 
7 ink and fo let the boyle, yntill they be. 
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7 ts © A (loſet for Ladies 
? inough,that is viing themas your }: 
2. Cherries, and ſo' may you keepe /& 
 : them all the yeare, 
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To preſerne Enula Campand rootes, \ 


*Ake of your Enula Campana ?, ; 
roots, and wath them, ſcrave 'Þ 
them very cleane, & cut them thin \* 
<S vnto the pith, the length &f your /) þ A 
F>. lice finger, and as you cut them, ,/ 
" put them into water, and lerthem 3 
= lie in water thirty dayes, ſhifting - 
7. them rice every day totake'away yo 
their bitterneſle, weigh them, ar os } 
toe ound of roots, you mult \ &F 
Dave's hed; of clarified ſugar, 7 f 
Y & frſf boyling your rootes ag tender. ”-. FC. 
2 asa chicken, and then put them in ) 3 
to yourclarificd ſugar, andlet the | 5 
A boileypon a gentle fre varill they ; 7 | 
CA\ beinoughtand ſoler them ſand off: \Y 
oh the fire agood yohile, and bervyixt. 5 
4, hot an Fol par: chers Y tw your 
i-vſe,; 
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/\ Saghſo let | 


| \ | JA 4 | them ns one he then '*.L 
£, Weigh them, & to every pound of *, 


pd & | roots, 'youuſt rake Xl. ounces of} 
=; clarified ſiigar, andboyle it almoſt 5 
AP 104ho heigiwofaſyrape, and thaw DE 
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A Cloſet for Ladies, 


: 'To make Manus Chriſti. $ 


FAkehalfe a poiind of refined 
Sugar, and ſome Roſe-yater, )/- of 
and boyle them. together till it | 
29 come to ſugar againe, then ſtir it a- : on) 
3 bout while it bee ſomewhat cold, \ 
-then-take your leafe gold, and mins {JJ 
-/ glewith it; then caſtit accordi 
) To art;' Tharis, 1m round Yn P 
and ee them; 


H '; 
_ \ke\ very faire and large ginger, 3 
df acid pare it, &then fayit in was { _ 
-"tera Gyan a night, thetake your "© 
4 "double refined ſugar, & boyle i itto | JL 
x the heighrof or. ar againe, then | Ac 
i, When your Saris inneth to bee //x F 
CZ)" cold take your Gig, and ftirit þ 
© 4 yelabout while yourſugar is hatd 3W- 
tathepan, then cake it out race by ai 
Face, 2nd _" itby the fire for four # 8 
Hoo ; 'Þ 
FX) 


and Gentlemomen, we” we 
houres thentakea por. and ware > 


i trawl & put the Ging ager-tnit, then tie 
SZ it yery cloſe. & euery {ecOond Mdre fe 
rimgficit aboutroundly; &it wil > 


' q 4- bee rocke cangdied'i in.a.very ſhort” 
SH ſpace; | 


-26 Cunttieroſclernts a5 titura the," | 


k A CI TAke of the fayteſfroſcleaus,red * 
or damaske; and ona Sun-ſhitle ) 
J- J', day ſprinkle cherii with roſe water (2 Pp 
{and lay them one: by one vp 


Fiire paper , then take ſore ih 
Ak 


V4 © ati they grewwvporethe trees , JS 


; ble refined ſugar. and bearit very 
fine;8& puit it 19-4 fine kawinſea 
r, * 
yl” ni Roſe leaues in the hotreſt of the'Xj 
ar *Y >: \ſfunyſearce fupar thinly-all overthe * 5 
ro I ©: then anvn.the Sun will candy the';”_w 
a Mc ſagar, then turne the, leques., and; »; 
zee [iy + Sen oo the' other fine; aþd,"& 
tir em 6frenththefirn, fome-., 5Y 
rd J | © +: 125 ſptinding R6[e _ Fe Jt) 
— titnes earfing Sh nd Come 
_ ? F Fi they RE nd come th] 


jan '7"7 
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whe you hatielaid abroad althe 5c - $ 


"WTI ce 1 95 ang + 1 rp GIG 4 
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*-g you may keepethetn, 


T yourhking, artd beeing thus done, o 


X To Candy Mar'golds in wedges, the 
Spamſh faſhion, - 


Ake of the fayre yellow mari. ?,, 
| gold flowers,two ounces and ys 
Ciredthem, m_—_ them before f* 
the fite, theatake foure ounces of - 
ſugar and boile it to the height of h 
C7 Manus Chriſti,then poure it vpen 
3; a vet pie-plate, and Levi hote ; 5 
and cold, cut itintowedpes, then #1 


% lay them ona ſhecte of white pa- 
ON and put them ina ſtoue, 


C.4'To Cardic oll manner of flowers in 2.4 
their naturall colours. | 


| 'T Ake theflowers with the talks I 
7 wah the over with a little $5 
| M[ [Roſe water, wherin Gum-arabeck y | 
< is diflolyed,the take fine ſear ihe X 
them 
_ 


gg adry.\ 


Har, & dult over them, &ſer1 
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and Gentlewomen. 9 N 
Ca9 4dryingon the bottom of a fine in $1 


Ig 2n oven, and they will pliſter as if 
| TG it were ſugar-candy, © Fo 
\y | 


1? To Candy all forts of flowers, fruits, % 


and ſpices, the cleerero:ke Candy. 5, be 


- Rad YH AEM , W 562 - —_ d h data cat tir * - Ye COT RAY IV 
FLIER CER | 
y tk 
J : 5 7 f 

wy 
i | 


br {4 JT Ake two pound of barbary ſu. . 
6 T8 great "deed chetiedg | 
Xp the whites of twoegs, & boyleir 
Sf) almoſt as hie, as for Manus Chri- { 


_— 


Jy derit, and inthe fpace of twelue 
55; ayes, it will be rocke candied, | 


ng To Candy Eringus roots, 


*Ake your Eringus ready tobe 
prelerued, & weigh the & to e- , 4 
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45 ' 20 A (lofet for Tadier, | 'Þ 
ML; / two poungd,andclarifieit-with the » 


whites of egs exceegin well,thar. 


: Ne it may be as cleare as Ct riſtall, for © "WL 


then i it will be very commendable: WL) 


.'. = it being clarified. you muſtbojlejr 


to the neight of Manus Chriſti, & 

7.4 then dip inyour roots rwoor three NE" « 
: at once. till they be all candied, '& a 

-\ fo put them in. a ſtone, ana keepe E 


Þ 2) _ altche, yeare. | | oy 
72” 1 Bay Bos 


'C 5 To clnnds Slecampane. 6 Tr 
TAke of your faireſt Enula Citn- 2 


” pana roots, & take them cleave. & 
dh the ſyrupe, & waſh the Tagar.*- 
21; offthem, aud dry them again with | 
| faY aligneddoth, then weigh them /& Jo) 
+ £ to euery pound of roots you muſt 23 
take a poutid 8 three quarters of *; 
L ; ſugar andclarific it well, & boiler 2 o 
torhe hejghr of Manus Chriſti,\& 

Me (ts when it is ſo boyled, dipinyou I» 
E. roots three or fotireat once 30d g5 
"FT..; they will age yery well, and fo Fe 
goo" > Roue 4 
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a and Gentlemomen./ 
ot ſtone them,and keepe them all the 
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(4 Jeate. EE I” 
4 To Candy Violet flowers, 


'T Ake of your: Violet flowers 3"& 
; which are good and new and ES 
44 well caloured,and weigh themyto 5 y 
(OF! every.ounce m__ vidlet floyers N25 


you muſt take foure ounces af reh. \ 2: 


CON TR CDS OR OT IE To your” 


sR'S 


<2 (ff \ 
bat - 


{.; ned ſugar, which is yery white and 


<) 


; faire grained,and difſolue it in.tvyo 9,» 
;— + ounces of faire running water,and $5 
4 | 7 fo boyle it: till it come to ſugar a» 
-- gaine, but you mult ſcumat often, 
\ leaſt it he not cleare_inough, and' 
7 when it is boyled tp ſugar againe, 
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a, a tt ns, a. et I 
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oY F C3 then take it off, .and lcx it coole,& A 
iP | & then pytin your viglet flowers, of 
F259 fl 3X ſtirring rhem rogether till the.ſu- \} 


2 6 0 4.54 gar grow hard tothe pan:this don YE 

( Ya put them into abox, and keep the bY 
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To Candy Goof-beries. Neg 


x $4 6 i Ake of your faireſt berries; bue "Wo j 


: they muſt not be too ripe, for 
then they will notbeſo good, atid - 
with alinnencloth wipe them ve- /- 
from them and weigh them, & to S4)) 
-: every.ounce of Berries, you muſt j SE 
-> take two ounces of Sypar, 8& halfe /+ UN, 
dc \ an OUnce of fugar cady, & diffolue , £ 
A"; themin an.ounce or two of Roſe. s 
2 vater,and ſoboyle them vpto the Z# 
4.5 height of Manus Chcifti, & when ) ul 


FE  ttiscome ta hisperfet height, let + 


yy itcoole, & pur in your berries, for \-(;* 
+} if yonput themin hote, they will Y ©. 
ex fhrjake, andfo ftirthem in' round 7, 


= %s 


'& ee a wodden ſpatter,till they be >*v Fo 


candied, andriws purthemvp,and -/-B\ 
: krepe them. 2 


| 7: ' To Candy Ro'omarie flowers, | 
> T Ake of your roſemary flowers, © 
ready pickt,& weigh the, to e-/; ily 
"TOTS very /* 


- 


> take two ounces of hard {ugar, and ©? 
11.) ene ounce of ſugar candy, and dif- þ., 
5 t-x folue them in. Roſemary flewer *, » 


27H. water, 2nd bayle them -4ill chey 4, o» 


- 


q *) come te {agar againe; which don, {.\ 
> Bae putin your Roſary flowers, whe Y,.,; 
> YI « as your ſugaris almoſt cold and ſo $5 
. SEA ftirre Prmangeier ag) Fc be fe p 
WP & inough, and then take them'out & XC 
NOb-g.) PU theming boxe, & keeps. them H 


Þ> {<9 your ye in your Roue. C5 
Dll; To £4) Borage flor rs, 52 
JT Akeyour flowers, & pick them $ 

x very cleane, & weigh chem, .& 

-(<;>x viethem 1n every reſpe?, as.you y= 

Y | 16 did your roſe marie flowers, ſane (* 
JEL this, thar when they bee candied, Y-.3 
WR younuſt ſerthemin aſtill, and lo » 

j-K\, keepethemin aſheer of white pa- 


12 of <; per, putting every day a chafindiſh S; 


"- 
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WE.) 2fcoales into your ftill,and it will 
, 6 be candied yery excellently, and ) 
bY 
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" 7 that inaſhort ſpace, 


; Here endeth the ſorts of Candying. . 
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b; them off the plates vpon ſheets of * i 
| ny; them into an oven of like heat, & ; 1 
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A Ceſet for Ladies, 


Bo oma; Paſt of Pippins 
the Genua faſhion, ſome with *, 5 
leaues,ſome like plums, with 17 F: 


falkes ad ftones mm be 7 | 


the. 


Take your Pippins , and pare f«J} 
them, and cut them in quar- ATE. 

..26rs, then boyle them: in faire ls 
water till they bee tender , then ('" 


= ſtraine them. and drie the pulp eV- 


v pon a chafindiſh of coales, "heal , 

> weigh it, & takeas much ſugaras YN 

jt weigheth ,andboyleit romanus {ſi 

(-! \ Chir & put them together, the A (. 

C faſhion them vppon a "Pic plate, 9. { 
/andpur itintoan Oyen, being Fl 

ok -very fleightly heat, thenextmor. L 

ning you may turne it , and: prit 7}. 


[2 vppon a hurdle, and fo put ( 


there let _ them remaine Ges or 
fiue 


— RELESOEE: 


4. 'Y 
and Gentlewomen. T5: C '6 


; fe daies putting every day acha- Yes 

> findiſh of coalesinta the oven, & 7 

F ; when they be tharow drye,. you ;, 7 

| may boxe them, and keepe them ;; 
W/ all the yeare. 
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L To make paſt of Ezlantine of the y 
colour of the red Coral, 


\, TT Akeyour Eglantine berries 0- ; 

theryviſe called Hips, & ſtampe ,7- 
{them in a morter with Gum tra- ' 
x: gacantand Roſewater, then ftran ” 


p 
/ 1t thorow a ſtrainer. then take half ne! 


1] 
S Y { L; a pound of refined ſugar bearen 8 fo 


5 30;;, ſearſed, and worke it vp into Paſt 7 
: « (\ Z with his ſtrayning, then print it % 
Fi with your moulds,then ſioue it, & , 

then guild chem, | ah 


* ; oF. _ 
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yo 
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Ne To make Paſt royall white, 


4 'T Akea poiid of refinedſugar bea, J 
ten & ſearſed, and put into an Fr; 
alab5Rer morter, with anounce of fr, 


& 
| c Gumcagacant Keeped in my” 


Dy 
LET EEG _ 


Proms "A. © ge, "> 
- te OI Rot EY Gr 09/SARETEDY > = FYRITe EIT PR — > 
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CLIC, 
CR BENE BE), CLF LAY Be), 
{e, 6 A Coſts (or Ladies, V 
2: ter, andif youſee your paſt be too) 'Þ 
—« weak, pnt in more ſugar, iftoo dry 2&F-, 
AC more gumme, with a drop or two jf 
) of oyle of Cynamg,(o that youne- 
verdeceine your ſelfe, to tand v= (4: 

pon quantirtes, beat it intoperfec \ 


> paſt, & then you may printie with 2 
E's your moulds, and when itis dry, ) wh 
3 , gwldit, and lokeepe them, b 
dc =D 


2 T Ake of Cinamon & Ginger,of 5 
cach a like quantity being fine. 
by Fas we park. it with yourſear.,; 
| ) ſed ſugar, & Gum-tragacant ſee. N x 
\ { ped in Roſe-vwarer, and worke it ! 
=>, into paſt, as you did your paſt roy... 
7.5 all white, & then you may turne it; 
vppon Rtickes made of pceces of } 

7 arrowes, and make them hollow V 
«{-; like Cin:man ſtickes: in like forte ſs 
*— you may make ittaft of vyhat ſpi- '$: 
by { Ec you pleaſe, £ | ( 


o 


To make Paſt royall in ſpices. c 


LD Ss 


To make Paſt of FIT the 
true way, 


* 'T"Ake two pound ofthe Pulpe of ,« 
Quinces, and as much of Pea t- 
es and ſtraineit, anddrieitin a | 
&* peweer platter vpon a chafindiſh ?, 
of coales, then weigh ir, & take as 
| Y ninch ſugaras it weigheth & boyl 2 
Þ (+) itcothe height of manns Chriſti, \. 
L and then pur themrogether,and fo -,. 5 
\pPq iſbion it ypoh a ie-plate, & drie 


D 
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itinan oven, with a chafindifh bf / 7 


'qoales, vntill it be thorqueh drie, 
atid then if it = you, you nay 
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as them vrit gold, 
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a \ TomakePaſt of pilotets, 
of 


$ Y Ou muſt take of your Violers, . 
"I I which are ready picked & bruiſe % | 

"| theinan alabgſter or marble mor. x | 

>; ter, & wring the iuyce from them 7* 


into 2 porcinger, and pur as och : J6 
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(2, et” SR 
A {aft Ps hadits, = b 
"{ hard Sugar in fine powder 3s: chat je 
> iuyce will cover, drie it, andthen 3 
pn it againe, and: then take as? © 
' much Gum tragacant fteeped in 
> - roſe-water, as will bring this tugar \ 
=: into aperfe& paſt, when itis per- b) 
5 fe& take ir vpp, and print it with '> C 
_ your moulds, and ſodry itin your © 
Nous & not. by the firefor fear of JÞ; 
” ganger. and whenit is drie, guilde. 2 - 
Li 28 it Irisa fine bangueting conceit, 7 
| | $; by 
To ma. epaſt of Gooſt-beries, q 
TAkeof your gool-beries, & cut {M0r. 
Tem one by oue,and wring the 
*Z iuyce from them til you haue Lia 


* ren ſo much as youthink wil ſerue p \ | of 
A. yourturne, boyle your juyce a lit-* A  (Þ 
- { tle, that it may bee thicker, then ? N: 


INE as much double refined Su- i; ! (\ 


Ar, 25 your inyce wil ſharpen, and , MW; 
i EIS 2s you did for your Violets, 3 { 


= * " 
© v4 
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(andbveing dry, bear it very fine, JY 
$ and take asmuch Gumme-traga= vill 
\ cane ſteeped i in Redde roſe-water, | > 


5 roo 


F Uo m—_ 5 nap | 
af, X- as will ſertie, and beatir:into — ') : 


7 & 


a Fj -+ feet paſt inian Alabaſter morter, g—z 
5, oJÞ1-} and thentake it vp,” and print ir fs 
YA with your moulds, vſing it inevc- 
ry refſpett as your paſt of Vio- | 
ters: This is ſens -op , 
:for one that hatha 
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 A(loſit for Ladies, " 
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y: 
querimng Concetts,armar- oo, 
AY malades, Duodumacks, and Y; 7d 
- fach like. | 


A. thu 


Tomake Muthadine 
=”, Confits, * 


"'F Ake halfe 4 pound of Mugke ſi. 6 T( 
) gar-beaten aud ſearſed, then "> 
4 eake  Gum-rragacant, Reeped in ye 
XY; Roſe-water, and two praines of \2 " 
3 7, Muske, & ſobeat theminan Ala-.'% 
| Þafter morter,til it com to perfet WW. 
'C paſt, then driue itvery thinne with }Þ..« 
& arowling pin, and then cut it into. fe, 
| ſmal peeceslike diamonds, ſom = TT 
with 


c Y bye » 
aid Gent tewomen. 37, 
oh | wicha rowle _ onthe ft des * e9 
W- 


P, A 4 4 
All... TomakeDiaciton:um Hai of x2 
ok 78 Qzznes, | 
ba Ca TT Ake of your Quinces, & pare | ),3 pt 
If \ them, & cut them in peeces, & 7 .F 
v/þ *; & boyle a pound of rheſe peeces ina ' 
5 BY quart of fayre water, till they | bee 

fs) very ſoft, then lerthe Jiquor run (+ 
d - from chem, then take a pound of :; 

* Sugar candy and beat it fine,& pur 

A" it into that liquor, andler jt ſeeth f® Fo 
AF - til youſeeit and like gelly, then *; 
7; ; takeit fromthe fire, & put therein Rb <a 
WL; foure drops of oyle of ( Cynamon þ 

©: and nutmegs, and then purin bus *S, 

<} and twenty leaues of Eine gald, & 

Rirre it together, and ſo) putitin x 

« fine Chriſtall Glaſſes, es 

d 7; *) all theyeare. | 
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A Cloſet for Ladies, 


| 
DO  Tomake fine Chryftall Gelly, |; 
M ; l 
Y TAke a knuckle of veale, and 4 **}, 
L <x} © Calues feet, and ſet them on the +1. . 
*CF\ fire witha gallon of faire water, 8 - W A 
- 7 when the fleſh is boyled-render, \ { F 
Fo take 1t 6ut,then let theliquor ſtand 5 


ſill vntill it be cold, thE take away 4. b- 

the top and the bottom of thar li ONGC 

quor, and putthereſt into a cleane \y- "i 
- pipkin, and putinto it one pound {» 

_lf 7 k — 

£2- of chrified ſugar,four or five drops 9c. 


£4 of oile of Cynamon, & Nutmegs, $ (&< 
AY 2 graine of muske, & ſo let it boile [*JF=\ 
J hs Sona ] ' 
2 £3 aquairterof an howreleaſiirely on 4 
#; - the fire, thenlet itrun through a 
all gelly bagge intoa baſon with the }' W=" 
==: whites of two egges beaten, and Þ: 
£4 when it is cold : you may cut it in- 7 as 


& 


X to lumpes with a ſpoone, and fo o} CT 
4 ſerue three or foure lampes ypon a vl 
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To make phitzleach of ercamtt, 042 , 


"Ake a pint of ſweet cream, ing) 
fixe ſpoonefulls of Roſe water Vo <6 
5 andtwo graines of mt uske, 2 drops, 
Cad ot oyle of mace, or one peece of 7 SZ 
E large mace, & (olet it boyie with 7 2 
*/} foure ounces of [{inglafſe: then let 4, 


UY -** it ranne downe through a gelly - 2 
7 


2? 
had 


bagge whenit is cold, flice i Sls 
brawne, and ſoſeruc it out. this is 3 3 
(7, the beſt way to make leach., DM 


y! AY oe 
Þ: To make a Walnut that when \- 
BY 4 you cracke it, you ſhall find Biſ- FL 


al kets and Carrarayesinat,0r » 


FS 


” 


a pritty poeſee Pr1tien, 


| white being beaten with gum. 
FRI! © tragacant: and mixed with a lit- 
tle fine ſearſed Cyriamon which 
F 'q an bring your ou mroa — 
2 et. XZ 


OOFSTS LF SDSLIS 


> TAke a peece of your paſt F $3 | 


2 34 A Cloſet for Ladies, 
e< 4 ſhell colour, thendriveit thin, and } 
JF —;; cutit into two peeces, and put the * 
-74 one peece ingo the one halfe of ;, 
$/ your mouldfind theother into the ©) 


ax other, theft put vvhat you pleaſe YN 


4 YE? , WE wo 


\ 


wes” 


into the nut, 8: cloſe the mouldto.-.- 


gether, & ſomakethree or foure > 


C 
Fo walnuts, iN 

| tt 
'E Tomake Quodmacke of plums, 


t 

'TAke two poundofplums, and 
putthem into a poſnet witha }; 7 

-< , pound anda halte of brabill ſugar &, 

'=; Charified with a pint of faire water, Þþ 
; &letirt boyletil theplums breake, 


a then take itoff, & let yourliquid vc 
/ C.\ 


ſubFſce run through a ſtrainer, & > 
2 thenputitagaininto thepoſnet,8& > 
q ſoletit boyletill it comto his thic- 
nes, and then print it with your 


Y moulds,on whatfaſhio you pleaſe. N 


To make Biskatello. Js. | 
*Aketwoouncesof very fineſu- z3* 
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Ne Geatlewomen,. 


= (intoithalfea ſpoonful of n—_ "Ye 
©; Thatis, whiteſtarch, agraine of ;=- 
Muske, then beateit into perfe& 7 
Fo paſt with Gum-tragacant ſteeped | Fd 
1-Y in Roſe water, thenmake it into 


) little prety loaues, the faſhion of {= 
manchets, &(ſo put a wafer in the * 


oy bottom of cuery one of them, and. by 
9X | bake them in a bakingpan,bur take [2 


_ 


NAS EL = i Hoo CO 


A £2 heedeyour pan be not hote, and {/: 6 
\ | uy; \ ſo ſpecke them with gold, and (fo 
i { box them, Ttisa yery ine banque- 


Sf Eg ting conceit, - 
i AY To makea (ſpect U ſweete water to J. 
p Ss perfume clothes in the foulding, W* & 
- Sf being waſhed. Ne 
GD 3'T 'J Ake a quart of Damaske roſe 2-9 
x0, water,& putit intoa glaſſe, pur $0 


ynto it a handfull of Lavender WP 
flowers, two ounces of Orris,. 4 


Yo dram of Muske,the weight of four » = 6 
þ pence of amber greeſe,as- much ci- } Ne 
7; vet, foure drops of oyle of clones, gw 
Jl | FJ top this cloſe & ſerirjnthe 22 34 
PF) | _ 


afort. | 


ep? GS NOCNS X3S >, > 4 
eb, As I 


que” 72. Be 


by - "1 2 J ; a bg” 
? 'Þ mY S 
2 i Ee - 


6; this water intoa baſon of comme = 

water, andputitinto a glaſſe, and *w 
ge, fo ſprinkle your clothes therwirh Ld 
in your folding, :the dregsleftin x 


} the bottow_ (when the WALET 1S ;- 
{ot ſpent) will make 2s muck more, if ' 4 
($3 you keepe them,and put freſh roſe d' 
- Warct tolt, | © 


4 To make mufle powdery. : ©Y- 
3 "4 TAke rvvo pound of Mofle, of a Þ; 


WS, IwectA pple tree. garhere(l be- JO, 
F\Þ} tweene the two. Lady dayes, and /-J3 
IS \ infufe itin a quart of damaske roſe XC 
BSA water foure and twenty howres, 

fe) then take it outand drie itin an o- 5” £ 


JN ouhcesof Ortis a dramme of : I” 
£75 mnsP, hilfa'dram ofambergreece N+ 
UT aquireerofadramofciver, putall )_% 


(<=; theſe int thor \morter & peſtell, g"5 
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themthrough a courſe hairs Ps ( { 


po }- 
=, andputitintoa bagge,and layit: it a= 32 


S monglt your clothes, 
ge 


Ake of fine ſugar, half a pond, 
c boile it with red roſe water,yn Jy 
o] tilit com to the height of Lozen< {v 
es, & inthe cooling,pur in of the ?) 
LB SP 
Fe _ of Aramaticum roſarum 4. 
drams, with alitle Confe&io ALS 
Sr. & ſo make the into Lo- 2 
i _ s, guilding them firſt, & then Yo 
m—_ m ſquare with a knife for 5 
v7 that puopoſe, & when you guild 
UL them, if your guilding will nor \- $ 
5 fhicke on, wetthemgenly with a" 
i lictle roſe water, but not to much 9 
_ in any caſe. | F 
To make a Marlk-pane,choyceit, & 7 
G N). garniſh it after the Art of Com- (, WR 
ft m.: ching, : &@ _ 2d 


, Ake two AT of ſmal a ads 
K, f fone IS into A) 


NESS, rt 


Wl 14” "© i SI | SF 


Fe 
77 paſt, with a pound of ſugar gnely Y 
=>. tearſed, putting jtrnow and thena * 

( {pooneful ortwo of Roſe water,to / 
A keepe it from boyling,and when it Y2y 


* 15 beaten to perfect pail, rowle at 
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WIT 


'07 off 
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bay 
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chin and cutit round by a charger, /. 
{2 then ſet an edge on it as youdo on . 


an arart, then dry it in anoyen, ora 5 : 
va 


© I 


») | baking pan, then yce it with roſe 
- > watet and lugar,made as thicke as 
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0 hes 


batter for fritters, when it is vſed, Fe 
© garniſh jt with conceits, & iicke f 
vo. -<- long comfits Ma ſo ginld: it & v3) 


8 3  ſerneit. | (37 
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A To make all ſorts of bingtetine COM 
certs of Mas ch-pare ſtujſe, ſome 1, To 
ihe pes, birds + baskets, 2nd ſuch Pal 9) 


9 oe wes 44 
y b 
. 


- 
of 


| Fo like,nad [cme to print 3b molds. v fee 

&Yy L/ 9 

v4 'Ake apound of Almand paſt, .- Y Th 
} 


drieit on a Chafingdiſh of coales, 3 

&5 till you ſee it, waxe. white; yer 5 

Fx) then __ may = ſome with ;.7* 
ad 


Ares 


{ made for the March-pane, and 


do 5 ey" 
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Þ be; 
moulds, & make ſom with hands, Ne 


oe and fo guild them, then ſtoue them \2*", 
| No and you may keepe them all the'/ 3% 
=> yeare, They be excellent .yood to PT 
L4 pleaſe children. > © 


17 To make all hind of birds and Leafts ME) 
A to land on their legs in caft rorke, Y 2 
ys Ake Barbary fugar,clarifieit & 4A'&, 
© # © boyleitrothe height ofmarms | HZ 
4% Chriſti, then poure it into your BY: 
| 3; mouldes, they beeing ſeaſoned as {3% 
yg 7 for your Quodiniack. ler the ſtand P 
X; 2 quarter ofan houre and they wil \&g 
, becolde, and then you may take -þ 
( «) them our, and guild them, . 
Cl Ot > d 
If Tacaſtall manner of frutage hollow 5* 
al in turad norke, and put them 1 5p - 
their colowys,as Orenges, Lymonas '\1 & 
w, 


> 784 
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| 4 and ſuchl:ke, Y : 
| < T Ake your ſugar being boiled ro 77 
mn $ the height of Manus Chrifti & FJ 
"Na put -g 
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oP TY for v6 


& 7 put it into your Alabaſter moulds, |" 
; mx ' beeing made of three peeces turn it [£4 
- I 
S round abour ia your hand,while it ? 
is hote, and whenit jscold, take it \45} 
A *Y ont, and putthem intheir naturall 27460 
(53 colours. | 
To mahe Prince bisket br ead, "ng 
TAkea poſid of very fine flower, 5-Yy/IC 
4 j as muchſugar throughly Ioncled, LA A 
<> one ounce of Annileedes cleane * P - 
wt \ pickt. take eight egs, and a ſpoon- 
"full of Muskadine, , and beatallin- Wo 
to batter as thicke ag for fritters, A I 
7; bear it thus in a bole one houre, ! zo 
FL thenpur it, inro your coffins of \/JyM 
2. plate orframes. of wood,and ſetit {x6 
x{-* 1nan oven, andler it remaiw there {« 


f 


C...* one howre, you may ſlice ſome of = I 
auf; them when they be a day old, 8 y*? 
| may / drie them againe vpon a hurdle of \* Th 
» wicker, ycu may alſo rake one of : 
%; N, your loaucs,gnd wath itoyer with \ 
the yolke of an eggebeatenwith a 
7; lite Rofe water , 2nd while itis © 2 


a: greene, caſt piskets.and _ 4 & 


a 
F / 
4.5 
. 
_ \ 
1%} 
W |: 
13 
3 


5 : 
: { 
"x 

f 

qd | 

4 . 


D — 
= _—_ = CO ER OBI SH A Ano jen 9. CRT" SA " 


_—_ pans So nn 
ERS rags» <> ERIE ny wn apt 


—_— 


— 


ESTs Ste 3) 62 EETTS F 


| aid Geut lean — 


{”) onit, and alitle white andy, & it pe 
W SO ſhew as if itd1d hajle on. it,the =, 


© po ir with gold, & giue _ LU 
y you pleaſe, | 4 


1 To mah the vſuall viſter oy at 
by  CFrnaees, Oo 


TAke 2 petke of flower, &foure 
| - Sams of coriander ſeede; one 2 
S +} ounce of Afniſecd,rake three egs, 5 
three ſpoontnls of ale-yeſt; and as ) 
{ the warme vvater as wil make it 2 
0 n as tlyck as paſt for manchets, make bo | 
I -* tt inalong rowle,and bakeirin an 
Oven onehowre, & when 1t 153 
* ; day oldpareit, andſlice it, fugar it 
ke) of; with ſea:ſed ſhear, & partir againe 2» 
), into theoyen, and wheriit isdrie, 
TI | take it out; & new fugarit againe, 
and {ol wt its and koepeir it. 
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*G 42 A (loſet for Wet 
. LON. 
2® To make one ſpeciall ſweet powden 'o& 
vl for ſweet bags, Fo | 
T Ake of the pureſt Orris one ; Q.- 
1 pound,of red and damaske roſe i*Lh.l 
Woo , of each' two ounces, of 7%) - 
Clones three drams,coriander feed } 
Fa onedram, Ciprus and Calamus of 1; 
<b each halfe an ounce, Benzoin and ) 
;L Storax,of each three dramis, beate | 
i them all ſave the Benzoin and the Ab 
c Storax, and powder them by the 
fy ſelues and mixe ir with the reſt of Þ 
the poveder, then take of Maske & 
F- , Civer of each twenty graines, am- YC 
) | ber greece ten graines, mixe theſe ; 
= * with alittle of the foreſayd pow- 7 
: der with a warme peſtle, andſoby uy 
Title and lirrle you may mixe' 1t 
> with all the reft, and ſo with Roſe (3 & 
7 leauies dried you may put it vp into 1, 
your ſweet bags, and ſo keep them | FN Fe 


5; leaven yeatres, (Ke 
A. 4.47 HECv 
— Yo 
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_—_ Gentlewomen,. x*.C 
To To make an excellent Marmalate Dy 


which was giuen to Queen Mary 3 
for a New-yeeres gift, Li 


Akea pound8& a halte of fuger, A BY 

boile it witha pint of fairewa- þ 
7 ter, til it com to the height of Ma- 
WY nus Chriſti,thentake three or four 
trap Quinces, one good Orenge 
Ciba » both very well preſerved, and 

ely beaten,& three ounces of al- 7 
*Y > nonds blanched,& beaten by the- 


A D ſclues, Eringus roots preſerued, 2. 
g) a 


ounces and a halfe, ſtir theſe with 
>: the ſugertillitwillnot ſicke, and Ss 


Jy of .} oooh atthelaſt put in of Muske, & 


In) £4 Amber, diffolved in roſe water,of 


ct | of drops: this being done, put itinto / ON 
We; 


x) (Op 
©s 4A , 
" FT, 


YL (2 cach 4 graines, of Cinamon, Gin- EY 
MA *' per, Clones & Mace,ofeach three 5 


3}: drams, of oyle of Cinamon two *<' 


'” 


« your Marmelate boxes, & lo pre- p 
;, ſent itto whom you pleaſe, 
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oa To make another ſort of Marmelate 7; 
al very comfortable and reftoratiue $0) 
for axy Lord or Lady whai oen1cr, 


(CT Ake ofche pureſt green gi 
ſixe drams, o: Eringus and 18 F 
l; 'terioN roots of each arrounce and 
a halfe, beattheſe very finely, and | {s 
*-draw them with a-filver. ſpoone - 
. thorougha haire ſearfe take of nnt / 
ey MY; kirnells: and almonds blanched, of YM 
- each an ounce, Cocks ftones halfe S, 
.3n ounce, all ſteeped in hony 12, F 
| © hoveres, and then-boyled in "mille, 
& 4 and beaten and mixed with the / 
; reft, then powder the'ſeeds of red , -) 
ON; 'nettles;of rocket,ofech one dram, % 
CE; G Plantane ſeeds halfe'a dramme, of Sz; 
CY the belly and backe of 'a fiſh cal- lf 
; =/ led Scemcus Marinus three drams, or 4 
.of Diaſaterion foore onnces , of vo 
do Cantaridesadde a dramme, beate | 5k 
. theſe very finely, and with the o- 
" Fai mixe it, and ſo with a x | 
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— Gentlewomen. 
poud of fine ſttgar diſſolved in - by 


1 5 —_— and boyled to ſugar againe, = 
by. le the powder and all the reſt ,/ = 
yy of þ e things, putting in of leafe |, 
I; oold ſixeleaues, ofpearle prepared 
Se) two drams, oyle of Cynamon 6s ::/ 
Wes drops,and being thus done & well -. 
+—2 dryed,putitvp1n your Marmelate 4 
& boxes, and euild ; it, and (© vſe itat 7 
> your pleaſure, 


- . : Y P4 : ; 
DYC TR I - er RE er nn —_—_ - 


Thy inthe a blanncb for any Ladies :, 
-3,"* Fa6Þ; 
"Ake of white Tartar 2. drams, 
- Camphire one dram , Copes- | *& 
. 76 ras halfe a dcammme, the vhites of © SF 
4 foureg BBY, niyce of two Lymonds, 8 
5 oyle oftarter 1. ounces, Plantaine 9 
C; water asmuch,whit mercury a pe Þ J6 
\ hy worth , bitter almonds 2 oun- {© 
2 444 CCS, all muſt bee powred and mix- Sh 
HSE) ed with the oyle & water, & men NT 
Mc , boiled vps a gentle fire, & Rater Le 


« (: it, and ſo keepe it : the partie muſt >} 
; rub her face with a ſcarlet cloth, & +, ; 
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Fd; then overnight waſh her with it, 
Cn and in the morning waſh it of 


A with bran and white wine, Lo 

Q { 

$ My To make priated Quodinia hes of (/? 
GE q 


Q-2nces a ruby colour, 


2 ] Aketwo poiid of Quinces, pa- 7a}, 
4 TY and cut in ſmail peeces: and > 
_ put them into a poſnet with 3 pints ?; 
E 1) of faire water, & ſoletthem woyte © 
© till they be tender, then put into - 
A? them a pound of ſugar, and letit '% of 

+, boyle tillthe fruit fall to the bot- cus 

x tom of thepan, letthe liquor run 7d 
/ through a ſtramerin a balon, and Wo 


# _ M6 it into a faire poinet, and ler it 


yle till it come to his colour & AY 
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oo ' thicknes, then print it with your td 
"Iu '5 moulds, you ſhallknow whenitis 3 
* ready to print,by rowling alitle y- | 
pon the backe of a ſpoon, & if: you 2 6 
| 7 ſceit willſtand and not run doyyn /? 
rint it :1n like ſort you may make J= 

z your Quodiniack of Pippins, your 
w \ Pippins will hold allche Fade, | 
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= | To'make Quodimacks of Afb 


= or En? 2fh Coriants, 
\ 
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Ale Raſpiſes ripe andwellco- 

| [1 loured, and put theminadifh, X26 

X & purto them 4 {p>onfuls of ole y Yes 
3) Wa) Watcr,and mixe the rogetherwith "ed 


the backe'of a {poane, then wring 
by the liquid ſubſtance through a lie. 


 nen cloth,{caſpn it by your mouth A 


with ſugar tiil it be (weet inough, 


then boyle it on. a chafindiſh of 


159 coales in adiſh, till it be ready to / 
& print, then COLDS "| 
o——_ it and keepe chem. F 
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= Ake of Cynamon: 6. ounces, » 


gertwodrams anda halfe,of Gaks t 

{Cat lingale one dramanda halfe, Cu-? _ 

J bebs twodrams , Calamus roors $; 
onsdramme,allbruſed and keptin is/ 

a a ETD take of bettony'&.ſage 
flowers ofechahandfull; Marigra (* 

: 7 Pennery all, of each halfe a jor 

\ Full bruiſed likewiſe : then take of 


_—_—_ Is of Aromarfcurn . 
OO. ' [AN Ro A 


£ onedramanda balfe, of Gin. 
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WH SES Iv /D> is. hn. © 


Cloues one dram, Nutmeys 5 
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on ang Geatleniomes, * = Fd 
Rofaruia three drams ," Diambrz }; Mo 
Diamargariton fr 1gidurn, Diamof-%:; 2nd 
cur "dulce, of each a adram& 9 ual, > 

© youuſt pucall theſe into a gallon > 


: of ipirix of wine, and Recpe. them >. 
(Ca) | 


_—_ 


\N 


? 
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three-dayes ard three nizhrs. ſha, 5 
| king them wel every day, & then 7. 
(if of difiljrin your Limbeck, & when MF, 
l) SAY; it 1s d:{Ulled, ou mult hang balfe YT. 
an oflce of Vellore" Sanders,8 Wes 
8 graines of muske,& amberi in it, 


It make ernamgn waler. 


_ by Ny 
<7 ; 1] * 
fo TAkt one pound of the beſt Cy- | 


7; 3/7 *.,namo.you can get, bruiſeir wel, 


put it into 4 gallon of the beſt A 
ſacke; & infulezr three dayes and: EF 
'« tires njohts, and then diftll ig as 5 
YA Aqua celeſtis;-. | 
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FE FAkeoftoſeleates one drab 
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Fo AC 'oſet for Ladies, 

rie flowers,ofech adram & ahalf, 

: Spignard a dramme,cinamontwq 

£$ ounces Ginger one ounce, cloues | 
& nutmegs ofcach half an — 

{ Cardamong a dram & a half, Ga 


$4 


Sper 3 . drams, Aniſceds, Carra- 

>*'3, 

ounce. Lignum alloes half a dram, 

52 Corall and Pearle in fine apt 

4 \ of each onedram, bruiſe theſe N 

put them1n a pottle of Aqua-vitz, 

#4 & a quartof Sack, vſing it1nevery > 

FF} reſpeR asyour Aqua Celeftis. 

4 To, make, Baume rater, 


Ake Baume, drie three ounces, Y 


time, petieryal,of ech an ounce, 
pom foureounces,adramyms { 
Cardomons, Graines halfe an 5 
ounce, ſweetfennelſceds an ounce 
' Nutmegs & Giniger,of echadram, 
Galingale one ovnge, Caliamus & * 
, Cyprus, Cubebs and pepper, of y 1 
5 cach twodrams, of Caper rootes 
” Kilfaciram, nn Fay & . 
rune 


" £® 


lingale ewodrams, Cubebs: adti, oo | 
m3) 
| way (ec >, and Fennell,of each. an JF 
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' bruiſe theſe things, & put theto a 
tile offacke, and ſteep them 2.4. £, 
1owres, and then vſe it as the for- E 
mer waters. A 
Angelica water. 

Ake Cardus drie;ahandful, An, 'N 
* gelica rootes three ounces, of x 

"4 Myrrh onedram, nutmeogs half an { 
/ ounce,cynamon,pginger, of each 4 Þ 
þ ounces, ſaffron one dram & a half, X—q 
) Cardamons, Cubebs,Galingale & SAY 

e pepper,of echa quarter of an ofice {LC 
Foy Macerwo drams, grains one dram *-»2? 


C 
ne” 


maty flowers, of each halfe Shad: ,N 
+ full, bruiſe theſe, and ſtceprhem in d : 


2 poitle of facke 12, howres, and g - 

£ diſtill ir as thie reſt, DY 

+... Roſ1 Solis, 2 e 

ke Liquoriſh-$, ounces, kn. A ab 
ſeed. caraway,of each an ounce, 


Co ſtoned, Dates of cach thre 6 


wv @6 » + 0 + 


x rage, Buglofſe, Violets, and Roſe. 2c | 
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Mace \4 


Lignim., Aloes ,Spicknard, Inneus T6 | 
Jo odoratus of each a dram, Sage, Bo. - 
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7 | 7 7 ofit for Ladies. ba ) 
G Ice. each halfe an'ounce, Gal., © 

5 lingate aquattet of an punt e, Meh 5 
L bebs 6ne dritn, Figs ewovimas: fs 
' Suvat four dhitces: "bruiſe thefe* 8 | Fx 
4 diſtil it with 2 gallon of Aqui vits (2.6 
as thereſt; hut waen itis diſtilled 'V FL 
a> you muftcotour it with theHearhe : k. 


Ye A NEK. orelſe Alkanct root, | wo 
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If and iis, ns te / 

: of wormveod tg Qunees ic 

Mt dahalfe, 5s age, Betony.,. « | 

AY / Rub,of each halfea handty Roſes ” TS: 

v; mary, tops ahandfvll, Cinamon' 2. 

I , Ounces, Nuycmegs: halte al QUACE, , $ 
Claues 4nd Mace of each halfe 2 © 

: dram, Ginger: an outice, Gallingal; 2 

$ Cubebs and: Snicknard, of HRT LJ 
{ dram and a halfe ,. of com nl 

Sf 


8% 


' halfe a handfull, bruiſe theſe, an 
ut rhem int6 a portle of Sacks & 

FI into! FAquI vitx, and ney the 

1 Yor FeandtWenty Lowres, an i4 Li. F- 

, hy Pl hens erhereſt an os 
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. To maje Marmeladl if Quinees; 


{Tat your frat and boyle 2Jo: 


F=4 :&' them tender,  then-pare ther << 
7 . ard cut them roxthecoare;tl en} | 
dravv the pulpe, that. is,the Quince TE 
JA through a hair ſearce, & weighit, 
3-£-z to gvery.poiid,of pulp, take a pond j 
Cond ef clarified ſugar, and. boyle t 
! tO ena they cometo 2 per= | 
FR gen r, putting.to. them inthe 


J22lictle oyle of Cynamon, { 
piſs [It | 


hen.it is boyled incugh,t that. WH 

'npt fticke ra the pan, purit vs 
2s .ingo, your marmalade boxes. But (& 
_% Cs conerus ow not be boyled Þ; 
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A * hoy for nedies; 
x 1G Gig in any caſe, for then it vill be! 
5 norbelogoond, - 26) 
X.T0 make co-ſerueof red & damavke þ., 
0{es, | 
Aheof the” pureſt andbeſt co? 
loured bugs you can get, 8 cl ip (7 
offche whites from them, and ©2 #/..7 
und of leaves you mulk ; 
©) take three pound of barbarie ſagaT [* 
) and beatthem together,til they be 
P\ very fine, and then witha wodden *! 
! ſpartertakitvp, &(etit on the fire þ 5 
Fw, till it bee chrough hote, and then 553 


lian it vp,and it will be of /. 
een colout,” het] 


"4s a ak Cinſerce of Vioets, o F2 ; 
"Ake of your Violer flowers, & 7- of 
| "pick off all the blevy flowers & YE); 
Wc CP then & ys them,&take © 
3X £7: to every ounce of flovers 2. oun- 
| a He ſugar, &b a chem Sil 
F< inanalabaſter pLIely ul 1, 
<5 very fine, & then tikerhl Vp. 
F&;} put them intoan earthen Fn & oY 


4 "Gees. | ; 

"( ſerthem ypbnthe fire, llc FI 

>. time as they be chropgh hore, and 

yy. ent —— ene, and — 

Go vwpandnk c 

J- ; Ts make peerel rowles for the Oh 
= «nd | 

Take Hquor powger ' finely 


| © Rarſed bas one rol oy ay the ſpices a 


" of Di2 acanthumn rip idum two 
| Pp -, frams, © Gumarabects, & Tra. 


34 '1 gacant in kne r, of cacha _ | 


JA { dram, white rch halfe adram, ; F 
7D; Aniſceds in fine' powder one olice F ii 


raingle withthe reft, then take of 
Fo fugar fixe onices, of Pennitsan 
ounce and halfe, Sngar carydy one v/= 
ounce povedered & | Siapled ith 
»; the formerpowder, then take gun *s 
C tragacanr:Adeped in Role-viaet, | 
TY and beatit intopaſt,and ſo make it 
A» , into long rowles, and ſo drie chem : 


and keepe them. 2 - -, = 
AY To Toes Coors of Borage flowers. H 


OS een OS HY RAID. | 


" nn e flowers wel © 
F he colored, , &picke ah blacksfro ff 


ent, 8 


> ge 


4 W_ A Cie for Ladjes, 
«5 them; then weigh:chem, ro every." 
=. ounceof flowers, you muſt.take.z. 
5 ounces of ſug3r;and beatthemto) ?. % 
gether inan ala biter morterhriy, Way 
I a wodden peſtle vatilehe be yery CF 
fine fo ES AYY Yo 


a2 


TROP c having a | 
\ thns done; put nahi VP. oSt keene \4" ] 
2" them all the yeare,, > ... ©. 
, =P Tanks Conſerue. a - Roſemary " F 
— a:  faxcers, ... 54 41 A CW 
Abe your Roſem nd b L | 


SY bir "freſh and goo picke EM | #2 
7 weighthet T 
ke to every, oungs. of flayy 
5D / zunces of, 
? AN cat tuem, 'VELY. Ne V ing t . 
1Nevery, Veer as JO RF) IP ai | 


(5 conſerues. 


Fs gr buglofe ny pd os 
ow k.mhe2 as you, 6 ypur borape' B 


fowers 


; > 4 : MOL ITEES.NN | "Og : : By | =<M TR FR 
I LOMET , ®Rey | 4 


| andG a et N 
120 flowers,and then weigh them, z Y | 
to every otice of flowers,you ruſt” Gig 
b, \ take 2. Gunces ofhard (yugar and an 8 al 
F$=x ounce of Sugar Candy, and beare PF | 
o </ them rogcther tillthcy bee excee; \ » 
I uo ding fine. &then ſet them onthe {-..s 
ie C fire ro diſſolue the ſugar,& when.it /,,F 
(> & is diſſolved, '& the conterue hor, 4 
7 purit P. and heepe! itall the yeare. f- 
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PE To moje a Pomander, 


"nd. 
wake of Beakon one dram and x Je 


oy .halfe,of Rorax halte adram, of f* S 
o Lienym aloes in fine powder half F3 , 
4 a ſcruple, of Labdamum halfe and fd 
| all ounce, powder all theſe veryfine, Le 
©; and arle them throughlanneand £<. . 
FS then take ofnuske a dram, Amher ?, If. 
' greeſe ten prains, Civet ten grains,. \; 
1 and difloloe themin a hot, morter 
{6 with alittle roſe water, & ſo make, 8 
L, *Q them intoapomander, putting in 5 
<< tot bi of Ciyet. | 
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A (loſet for Ladies, 0 
of make Conſerue of Barberres, bY: 
ST 'T Ake of your Barberies, which © 
are very red and ripe, & picke } ll 
1 thein from the ſtalks & then waſh 1/5) 
the, & put vnto them a prety deal 2 | 7; | 
"=> faire water, and ſet them on the 7AM 
LO bees iran earthen pan,and ſo ſcalde 3 M8 
Ing _ & being throughly ſcalded, $3 ; 4 
©) pulpe chem through a fine ſearce, $1 | 
\ androevery poundoof pulpe, take X; q 
\ a pound of powderſugar, & boyle x M 7 


G them til] it be inough, that is, til it 
_ willcotlike marmelats; © i \ 


Fe To makeCo/erue of Cithorie =__ D113 

y T Ake of our Cichory flowers Y 

IF, Toh oather ed, for if youket the 
Xþ 'bur one howre or two ar the {© 

©. rot, they will loſe their colour 


! atid dor you very little ſervice, Js - 
therefore weigh them preſently, 


- and ro every ounce of flowers, < 

191 you mult take three ounces of dou- NY Y: 
> ble tetined ſugar, and beatchem 3 =: 
C1 rovetherin a morter of Alabafter 
ud wich a woodden peftle vnrill ſach Mt: 
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and Gentlewomen. Y 
ES eonganthey be.throughly bee, 7 
far the. better the flowers and ſu- 


3 gar be beaten the betrer will y your 
Conlerue bee: letthis alwayes bee | 
x for a generall ruſe, and being very 
A | well brayed, you mult take "them {@ 
"MF..® vp, andputit into a chafer cleane þ 
FF. « ſcoured, and(et it on the fire, till it 53 
4 YL / bethrot ughly hote, andthen rake is | 
off, = ut itvp, and kee eitall } 
fo Pt 1tVp, ana Keep 
£ WE yeare, * 
X \p e To keepe Cowmcumbers mn pickle all 
; vr 4 the yeare, 
y pl Take4 g allons of. conduit wa-:.\ 
30> wigh put vntitthree DG 
ll * of bay ſalt, two handfuls of Sage, , 
* > ONe handtull of fweete Marioram, 
BE. & and fourchandfuls of Dill, ler RY c 
Js y boylerillit cometo 3 pallons,and 
PRA take it off & whenitis almaſt 
V (f/ F\ cold, put ina luindreth of Cowcius { 
3 {0 cad Fa _ gs a. I, 
'& keep theal the ear, Dy 
7 K 1 [eter herbs Bays 


N 5 PIER : Y; 


> A (loſet ſor Ladies, .) 
"7 thernand thus don; it wilbe a moſt” MM 
2” excellent aller with oyle, vinegar \ ce 


oo 
e {and pepper. Y 
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wy exceeding fe vine, wſed for . 6; 
the Gowte,. .. dþ c 
"Ake of Aloes 2 ounces, maſtick: ) | 
| three drams," Agicke kale an, fs 
ounce, Ginger halte adram, ler "WM <: 
;Z4.theſe be poudered very fine then ! fs 
OY 
2 oo rake. of the extraion of Rubarbe J 
- three drams, & with white wine ;g8& 
Jet them bee incorporated into a4, [- 
Gs wiiſſe of pils, adding vnto them a | 
4 _ drop'ofoyle of clones, & as much i 


AW Nutmegs, 6 1% 

nA : 

Fo q ll med; cine fartbe Govte. TM Þ 
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4 4 
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ry 
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"number of 4. and rhen take ro. Y 


7 $- 


th Take ofthe lippes offtars to the 


eye ry Nip foureſnailes, and pur. the 1; 
Sc info an carthen. Pot, and prinkle 6:8 4 
” ; Fohte or five handfuls of ale vpon *- F 2 


als 'Þ 4 them, 


" oak 


NR oe) y 'I - ©. NS. 
S/ '$-: 4 I" LON ., 


? & wi 


| Y DB and Smltlewamnen: 
"MI- Ig them, and then put to "ol Sage, Y; 
2 Rue, wormwood and Hyſoppe;of 
7 $ each four handfulls, and ſo dittill 7 
} bs them, & when you haue diltled Fe ). 
| WW them] pur tothem'a quirr « of wine, | MN 
* Vineg?r,wherin an ouneec of whit £5 
$ Mercury is diffolved, and'lo bath, *,.3) 
; theplace infected with the goute, v5 
we j andi it will eaſe them preſently, | 


To make ſjrupe of Pomcit ons. ; \ 


Ake of Pomcitrons, &.cut "tz 
in halfes & inyce them, bur be £ 
. ware voy wring them not to hirl, 
' Ieaft it be ſlimie, and then rake ta 
*4 everypint of myce three quarters {= 
* of apoutid of refined ſugar,&boil ; . 
7 itin an'earthenpiptkin, till itcome 
td the heightof a Hirupe;; & take 
heed in Eg that-you boile ir {\ 
\ addofft6ohet afire, Jeaſtir burn, / 
5 and thenWhenir is boyled inongl FL 
pot vp & keepe on he” yeire. 
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| | FP At + Violets. "4 M : 
YT Ake your Violets, & picke the 5) | 


| lowers, & wei ghthem, & the 
pat them intoa gun of water,and 
Keepe them vp ember, Ve 
C3 till fic h i626 the lowers be tur- 
_ white, arid the water as blew 2 
as any violet, tlien take to. that ) 
X quart of infuſian, & take 4. pound 
of clarified (fugar, and boyl - till 
2 it com to. ſyrupe. {cummin 
and boyling hot vppon yh nk 
Sy fire, leaſt it rurne his heh. and | | 
+ being boyled pur the Syrup Pa $ el | 
kcepe it, F 
Torake ſyrupe of Liqueriſh. , * 
*Ake your liquoriſh 8.ourices,& * 
' ſcrape itvery cleane, & Gs fo 
<=, it very well, and niaydea baire one * 
&) ounce, Annyſeed, & Ecai | 
Nl [oy mage mayo en cep thel# 5 
; int foure pitires ratne- AKET | 
Fl- beleadey & then boyle it to a fo} 
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» X 5c”. 0 
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» - V2; Ly - 


OL 
4x 


and Gent lewamen. 62. 
| quart, thentake a pound &-ahalfe {4 
ofclarified ſugar, & boyle. it with ;&=5 
4 tharliquor,till it come toa ſyrupe, - 
and then put it vp, and keeper, 


Tomaheſyrupeof Hore-hound, 
ke of Hore-hound twohand- 
fiffs,of Colts foot a handful] "of fs 
Ay time, peneryall, and Calamint of 
each rwo.drams, of ſiquotiſh one ; 
ounce and a halfe, of figs and ray- | 
ſons of the (unne of eachtwo ou. S 


Fo ces,Pyony kernels a quarter of an Fo 
© 


otince, Aniſeeds,and Fennell ſeeds | 


| of eacha quarter ofan oufice,, boil 
| theſe in a gallon of faire water till Ae 
| Iitcometo a pottleor three pints, Jour 
e& xt andthenftraine it, and take three $79 
pound of ſagar, and three egs, and jo 5d 
> Erarific thatſiquor, and ſo boyle it *3 
to whe, and ſo keepe it all the Ne 
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'To make Syrupe of Mayden-haire, 


Ake of Mayden haires ounces, 
of Liquorith one ounce ſcraped 
©; and ſliced, ſtcepe theſe foure and #. 
> tyventy howres i in fourepintes of 
conduit water,and then boil them 
to 2 quart, and then take 2 . pound RI 
of clarified Sugar, & boile it with a 
that liquor ypon a gentle fire ypon 
Cans CrcOes, vntillit cometo'a Sy A 
rue, JOIN 4 itvery often, that ; 
It it may be theclearer, for the cled- f 
{ rer it is, the betterit is, and being 
boyled inough, put it vp. 


jo 
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To make Syrupe of Zope.” 


TAke of Hyſope a handfull,, of { s 1 
Figs, Rayſins, Dates, of echan \x 
Gunce. of Calamint half a hanful, /? 
; of French batly one ounce, boyle f = 
theſe in three pints of watertoa £4) 
#* quart, and then ſtraineit, and cn A | A 
clari- 


© 


ID 
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and Gentlewomen., 6 5 > 

clarifie it with the whites of 2 cos, 

and two. pound of tugar, and fo © 

* boyle them to a Syrupe, and being 

boiledenough, keepe them all che þ 
yeare, 


e 


To heepe [berries all the yeare, to* 


Mo * haue them at Chriſmas. 


* Ake of your faireſt cheries you 

6 can get,but be ſure that they be > 
Tab # notbruiſed, and take them,& rubb Y 

<3 thera witha linnen cloth, and put ; 

+: them into a barrell of hay, and [ay x, 

: the in ranks, firlt laving hay in the 
bottom, and then Cheries, & then Sf 
-hay againe, andrthen ftbp them vp j# 

oat cloſe that no ayre may come neare 7-32 
7" thetn,and lay them vnder a fethet- 53 


) beg where one eth continually, fo 
"for the warmer they: arethe better, ' 
AY yet'neere no fire, and thus doing, 
{a % you may haue cheries at any time 2 
, of the yeare,' | 


E x: 
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2 66 ACloſet for Ladies, , (> 
$7. To make Sytupe of” Mulberies. $$) 
AY 'T Akeyour Mulberies which are DT 
very ripe, preſſe out the inyce 


7 from them through alinnen cloth /X 


between two ſticks, and then to * 


<> every pint of juyce, take a pond of >. 

a ſugar, and hoyle it to the height of "” 
Av a Syrupe, and then keepe itallthe © 
4x yearelong, and if it waxany thing *.- 


«j thinner, amoneth after you put ir {6 
vp, boyle it againe, andthen pur it 


_ Fs. VP» | | 
wy To make Syrupe of Lymonds. 


'T Ake your Lymonds, & cutthe 
in halfes. and betwixt your fin- $ 
q gers iuyce them, and the liquor F 
AY that runnes from them will be ve. fo 


ry clear,then take to a pint of iuice Al 
d;; a pound and aquarter of hard ſy. 
'{ gar, which is very white, & boyle 3'% 
: It toa Syrupe, and it will keepe ex- 7Þ 
#\ cellent well, _ 
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"7 and Gentlewomen. 
Caf or, 


ag To make Syrupe of Roſes ſ -itive, | 


by 
& = of Damaske Roſes, 8 pull 7 
, them,then take a gallon of wa- <>» 
ot ter, & when the water is hot, put: 
C 


agood many damaske roſe leaues gh 


and take themoyt when they look | 
5 white,and do fo ten times, & then 


CIP 


the water will lookred, andthen 6 $ 
to every ptin of that liquor, preg FI 
white of an egge, anda pound ff 


I Y Lo ſugar,andclarific it,and boyle it to 
w of; a Syrupe, and keep i it all the you 5 
X the thicker the Syrupe is theb eter 1 
re it will keepe. | Ny 
I 7 To make Syru o of drit hoſes - | 
\ FO TA T: Ake of red roſes dried four oun. | Lp | 
WAY © ces, & infuſe themin a quart of /)* + 
©; fair water vpon hot embers til the J 
9.3 


\ roſl es haue loſt their color,the take 


a a pound and a halfe of Sugar, and | 
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«| clarifie your = and Sugar 
JS with 
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AC he m_ Ladies d 
7 vrith two egs, and then boyle it to 


= 7 yon height of a ſyrupe : ' but take © 
$ heedin any caſe that you ſet not } 
z<.>; your ſyrupe- ypon too hote a fire, b; 
for thenit willloſe his colour, and 


be worth nothing. 
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in Travel, to make her haue 
throes, 


pF Q "_—_ ——_— 

SH CC; | | SE) 
; Fg . ke Coral, amber, dateſtones - 
F zZ=> Pearle, Pyony ſeeds, Saffron, 
(0h #5 Commine, beate all theſe in 
2; powder and putit into Malmeſey, Y F 


be! (22 and take Viſhpbroghrne,; and put 7-3? 
| ©. & itintoaſpoone En Malm.. 
g \/ fey, andpiue it to her, and preſent. 

1 J, nag 
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1 3< Iyletherdrinke a dranght of the 

S 3 Malmeſey , with the powders a- 

Y es foreſaid, warming oft alittle, 
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7 A medicine for the falling dowue oo 
Fy of matriſſeto the bearing p/ace. or 
EX. Ft 
' 'T Ake Chicke-weed , and feeth \/- f 
| it in an earthen pot, thenlay of 5 

it vpon a peece of ſca.ler, as hote 

C4 asthe party may ſaffer it, ler her þ 
þ party may er 1t, 1C E | 
TE! takeitrothe privy place, & as one { 
-) plaſter cooleth, ſo lay another,and 
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_ Another for to be taken tothe n:- _ 
» 


vel and to the backe,right agat 1 And 
the N:will for the ſame. | 


w o 


Ake a red Onion, and roaſt it 7; 


a; lay it vpon apeece of linnen cloth, 
= i; ſolhyitrothe Navilalitle warm, ) * \ 


and the broiſed ſeedes together, & k 


£4 rowlethat on, & let it lie on 24. 3) | 
Tt hoveres then change it and takea Je 4 a 
new £0, | 
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wooden diſh,and mingle the onis ** F J | 
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©; K - 
Je". 4 new one till it be whole, Ae) 


b- Ir 1s good for the Midwife to * 
Þ7.: hold muske below, tyed in a little ;.5*Þ 
LN Lawne, to draw down the child. ; 
Þ '# Take Torch-wort, and laya \_x 
+} leafe of it to the crowne of a wo- FLe : 
mans head warme, to ſtay other UF 
$—z flowers. Do 
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4 ET þ 
” i) A medicine for a woman after bur- "> C 


Ny aen, if needbe to bring runes, 
ny 
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In q T Ake Sothern-wood, & waſh "MC 


y © itcleane, and ſtamp ir & ſtrain j, 
A itin ſtrong ale, and giue it herto 
drinke warme. f 
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F Rie Hemlocke in/freſh ſwines c 


, greaſe, lay it as hote as ſhe may - 
$ 67.) ſufferit, to the ſecret place, : 2 
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2 Fora Tetter, 
Ver < « T Ake oates and ſeeth the in wa- 
g ter, & wherethe Teter is, hold '; 
” over the recke thereof as hote as /)* J 
-{.) may be, laying a cloth overit to {N= | 

Cd keepe inthe reeke,ſothat the cloth Nel 
En 1 doe not touch the Tetter, vſethis - 

»} five times morning and evening, 


£7 


LE 


\ 
6 I 


1 " In 


Le 


= 


GL 
PO dE OD UE ENTRY ILPIA7 


To makes, ſear-lotb for az ach t mn 
zs newly come. 


2. 'T Ake Boares oreaſe, Corb 
\ ; 


ry 
Co 


and waxe,and boyle them alto- 

gether and ſo make a Seare-cloth (/ 

A F{;) thereof ys it to o the griefe, j 
by $ 7 Andcome. 


6 
7 Take hearb-grace, ruſty bacan, 
# E  fower. leaven, and Snailes that ho 
| s be with ſhels on their backes, ta- (NL 
= { king them out of their ſhels, = 


Fo bear all theſe together , and lay it fr 
For 1: 
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>| 22 For to heale any, if any be ſealded O£ Jes | 

- , x with hote l:auor. F | 
) | Ake Alchoſe & Avens, ſheeps 

SM (3.4 - fuct, &ſheeps dung, & Goole «ot: 

x 7+) diin and when you haue waſhed (- 

= jo the hs" break them altogether 2 

| _—y 


mfÞ; little,and ſo frie them together & y 


-/ then {traine it , & make playſters {*/. 

thereof, &lay it to the grief, warm. /\> 4 

it alittle when you lay it roo, lay. /* & 
A. 


® 
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ing newplaiſters to it twice aday, J 

you may take thewnyce of houſleck - [22 
and fallet oyle, & water, and bear þ fo 

& them together, & waſh the griefe © 


before you ſe this plaiſter. > | 
, 2 


A medicane for | 
Akea quart of new milke of 2 
red cow,x.ſpoonfuls ofredroſe 

' water,a pemgarnet pill beate, & a 
) little cynamon beaten, & ſeethit 
{ halfeaway,8 ſweets it with ſugar F 


= and drink a draught morning and #+ 
| evening, & two whits of egs bear & 
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£4 Amedicine for them that are groen 3) 
I to bleeding. | | 


MAke a poſſet andtake of the / 
Fs curd, aud take Liverwort, and 
beatit, and put the inyce thereof 2 

4 into the poſſet drink, and drinke it 


oY morning and evening warme. 


& * For the heat in the Kidneis, 


not waſh them, but wipe them 
with a'cloth, and beat them, and \ 
Kraine them, & put to the iuyce { 
*; therec \ red roſe water, and wine 

Ne Fggwomans milke,& take - 
© the herbs & put them intoclothes y*\ 
and egobeorich thread => DC 
a couple of balles, and you wuft + - 
( welen you do yſeit) hw oneto XJ pl | 

2 doitfor you in the morning when F1 v- 


Fe you are in your bead, & the partie ) 
No muſt take the balls, and dip _ "(5h 
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O 'TAke howſleeke and plantine, & , 
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# T 7 ns 


TOS PF DO | A, 

) P14 inthisliquor,andſo bath your kid- Yor 

2 neis, & as ſoon as one of the bals 

i” | is hote with doing of them, take 7 

A the other,and ſo ſeit an howre e- | 
{ very morning, 
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A medi:ine for the ſtone» ' 


0 
3» 
Ge. med 
| Fr T Ake Pellitory of the wal, Sma+ $3 
/ ladge, Holihocks , Mallowes, +: 

3 c{) Tanzie,8 Saxifrage,ofech a hid- /» C 
dt 
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& 


e. 
i 


A) full, chop them ſmall, & quilerhem SY 
{ina littlelinnen bag, thentake 3; ; 
1; pints ofcream, half apint of malm. 
ſey, a quarter of a pint of running fg. 
water, and ſet them on the fire and ye 


' when it doth ſeeth, then put in the \ » 


IE 


&/ bag of hearbs intothe pot, 6c when {= 


FMYE=? the bag is throughly, hote, wring * 
Al < it betweentwotrenchers over the 
« pottoſauetheliquor, then lay the 
J*K a”, 
M3 <:; bag to the griefe , as hote as you 


of +) May ſuffer 3t, and as ſoone as it b | 
lea cooleth,make ir hote agus inthe Yor | 


Ly 


7 ſameliquor, andſo applic it to the 5 
= We griefe. « 23M 


ld ©. 
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For the wormes. 


8. T Akea handfull of Baſil mints,a 
FE Tha: of Lavender Cotten, 
{f) as much of wormewood, Peach 
>. leausasmuch, Fetherfuc a hidfal, 3) 
_ of vnſet leckes a handfall, & boyle <3) - fs 
As them together inthree ſpoonfalls [JL 

$ of wine vinegar, and of his l \ 
'r ovne water as much, & quilt them '* 
> inabag,&lolay it warmberveen | 


Be : - his Navill, and his ſtomacke. J 
go BY To heal aſbre brea tthatcomes with 


*%, . tbe infe-izon of the mile. 
Pk” ; FAke malloves and ſaffron, and "I 
x ſeethrthem in milke, & when it FC) 
* "© hath ſodden'a good while, put in & 


| ſome crummes of leaven breade, 


and -boyle them well together, 2 
E a little before you take it vp, bY: 
md 
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ay 


Rs » 


put ſome Saller oyle into it, | 
on youmulſt let ir boyle till it comes 
«to a Poultis, and ſo lay it _ J 
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= 7 to your breaſt, and if you per- þ 
Lg ceiue thatthis will not helpe you <.2 
We. breaſt without it be broke , you #. 

«{ muſt roſta Lillie root,and lay itt» 


ZN rey breaſt, where you will hane it BY 


© fs) breake, & vwhen itis broken, you h 
jt ©,& muſt tent it with leavenand mike * 
In ' ſoddenthicke together, and make 
" aplaſter thereof, and lay it to the 
$7 place whereit is broken, youmuſt Ct 
*/\ drefle it twiſe aday, laying the {FL- 
d"{ Poultis all about your breaſt, ſa-.y *: 
2; ving the place thatthe plaſter lyes 5; 
57.1 on, you muſt drefle it both with 
1-7 new poultis & anew plaſterrwige 
} 

t 
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= = _ : 
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' every day, vntilir beginerffto heal x 
\ 7 and then once aday is ſufficient, {= 
C29 | NN ; | PR ) 
» (£4. To ftanch bleedingat the noſe. 
OF TAkeBolarminacke,& the white 
7 of an egge, and vinegar, 8 beate' 72 


') thera together, and makeplaiſters 
5.3 thereof, and lay them to your tem- 


>. 


FEY 


A Cloſet; for Lia ie, 
'f'o fanch blo.ohf amdigd. 


Ake of ynſet mls and bruiſe 
it alittle, and take the __ 
{+} of the bone that is tobe found in 
Capons head, and ſtrew the ſame # 
"( powder on the hyſope, and lay it to | 
*\ the wound. 


a wound,” 


"Ake hogs dung hote fromthe ) 0 


| Hogge, with ſugar,andlay itto 
; the wound. 


For the weakeneſſe in the backe, 


<,.. Oofanoxe, & chop the together, 
& then put themto your creame | 

by g andegyges, andgrated bread, and 

c £ frie them together, & ſtrew fugar | 


on it,and eate it inthe _— Ta. | 


OED 


* TAke Clarie & dates, &rthe pith | 
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Wc) 79 
bo i _ you muſt putſome white 9 
I» $ndersin rele youtem- ; 


J&L per it together, 
0.2.x For the wormes, of 
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$a? TAke Mares milke, and drinkeit 
"YL = as hote as you can haue itjfrom * 


the mare, in the morning faſting, / FS, 


wWOrwes 07 8, 


[; <4 To kno:y whether a CbildÞath the Ar 
. _ | 


ah tf 


tn 
s bf 'TAkea peece of white leather,& 
> peckeitfull of holes with your 
y | knife, 8& rub it veith yyormewood, 
| Ye 12nd ſpread hony on 1t, & ftraw 
2 the powder of Aleſackatrina, and © 
£4 lay it onthe Childs navill when 
h & hegoethto bed, and ifhe haue the 35; 
T, i wormes,the plafterwilli Ricke faſt. {7 
"| x and ifhe hath them nor, it will fall | $ 
$$ off, 
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For one that is bruiſedwith a fall 


Ake ſtonepitch, andbeatit, & \4Sp 

drinke it with white wine, or x 

o] Sacke, or Malmeſey, and if you HY 

C3 hauenone, then take ſome other ©.) 


o & liquor,then melt Parmacittie, and 23 
annointthe place vyhere the bruiſe. {Y, 
P / 


- IS, 
&7 5 
For the wind (olliche. 


Ake Parſley ſeed, & bruiſe web 
and ſeeth them in Sacke, and 
drinke it warme, when you haue ), 


43.{*; your paine, 
as 


Hy For the Gowt that is newly come. 


'T Ake Rubarb and grate it, and *; 

mingle it with conſerue of red > 
Roſes,and eatethereofevery mor- } 
ning faſting a Jrooy quantity, 
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= phire into it,and ſolerit 


TY 
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4 water to waſha fun 


Ake of Plantarie; &moodbind . 
leaues, & white roſes, and ſtill 
) them together,and vvhen the wa- I 
al ; ter is tilled, put a: ny of C3- — 
i 


ins | 
: IH : 


Water continually,.. 


CFY 


Gf for the ſorivking < the fnows; "By 
( Tak: the Nieto of _ fc | 
one, & the crops of Elders, & wy. 

as much of Sage, ng choppe them Fo 
together, and boyle them inthe 53H 
marrovy, and then ftraine out the © | 
tn! hearbs, and put to theliquor, one > 
5 ſpoonefull of hony, two ſpoonfuls'? Wo: -M 
a of Aqua compoſita, andaquantity £5 
\ 

of Pepper and boileir againe,and. 
fo Keepe it for your vie. . 
e Y eats For the Ppyles. 
7, JAke a quantity of Ragwort, S& þ 


a quantity of ground Ivie, and 
| he 


AC m—_ for Lanker,... 
4 the marrow of the hinderveg of a 3 
Cry & beate the marroyv wel) - 

& the herbs together, & boylethem 
on a ſoft fire;and Grain them, and- 77 


 @ſore. 

'T Akea oonfullof Vineger, & HE 

Ay I oortkal of hony, and a 
quantity of Verdigreaſe, andas 


much Allom, and boyleall theſe 5 


keepe.itfor your vſc, 
, A ſalue to ws dead fieſh out of % 
2 jogether, and keepei itfor your vie. T7 
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For the ftayine of the Fluxe, 


ke a newlaidegge, & take of (e X | 
© alittle of the toppe of it, and &; 
poure outalittle ofthe white,and 
fill vpthe egge with aqua compo- \ 
bY 
 Ano- - 


Nh and ftirre it together,and zoſt. 
SES 


it, and ſuppe vppe the egge inthe 
morning s faſting, till __ ce well 
rlerhis, 
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oy, tx, and toke two handfuls of Hen.\ 
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and Genilewomen, 


another for the ſame, 

AkeRiſe pottage with Almgd 
milke, you muſt hot blaunch 
the Almonds, and makelittle bals 
of' Vitgins waxe,'make them lefle ; 
then Peaſe,and wheriyou doe cate 
of the pottage, take three or foure 
of the bals, and putthem in every 
{ ſpoonetull, as you doe cateit, 


For the Gowt. 
"Ake an cartheri pot,and put in- ; 
"to ita quart of Aqua compoli- f, 


{ bahe and breaks: it, and put irinto 
it; and fetthepotintheearth all 
-2- the month of May,and it wil cam * 
to att oyle, andar theend of May 
you muſt takeit vp, and keepe it 
for your vſe, you muſt cover the 
pot Very cloſe when you (et it in {; 
the ground, and-when you anoint 5 
7 the griefe therewith;you muſt doe 
it againſt the. = 


1 
= 
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EG, 


FoythePples; 


A. 8 Tate Martilmaſſe beefe, & dric - 
ir, and beat ito powder, and Y 


5.{-} the put ir into, a.chatindith of coals (- 
+a and ſetitinachaire ,and fit over TREK) 


, "7 Hr 5 wg 
5g Ll C5 _ For. an dex, bs i 
- * C 


@ C; Fitbe for a chill, ta "ng 2 . ſpoon- 
fuls ofgoadale, and ſeeth i it,and { 


” 


& ſcum it,8& one ſpoonefull ofche H- SO 'Þ 


>. 


rupe of roſes,and lethim dripkeit /. 
luke-warme:ifforan old body,the x 
{ take three ſpoonefuls of gogdale, % -( 
and to f = Oe of the Sore F { 

| | OS, 


"Ale aquantiy oof new mille, gf fo x 
ſet it onthe Gre, and let wg x 


—— 


Fol 
F Cn the milke-on trad. ah it. off is 


$; the fire,and —_ ſtirred yall "7 
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5 yntill it be oathered together, and ? FA 
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and Genilewomen, 85 
@)! 

{ be luke warme, & then —_— oY 
. intoit; and tirre it, and [etitſtand ;*; 


rake vpthe curd, andput intoit- 
Ay Cinamon and Ginger,and ſirreir 28 
N EN ok and makediihes of i 1t,asycu ;- w 


thinke good. 2 


Pp medicine for a peftilent Ague, or ej 
to drive any thiag from the heart, 5 _ 
d;7 MA-e a poſlet with white wine be oF 
{« &take away the curd, & take; Ic 
#2; horſe dung of a ſtone horſe, as hot 4 EE) 
k as youcan get it from the horſe, 8& JF 
ay ſtraine it with the poſer drink, '& 
| put alittle Methridate, and Car- ; 6 
Lt) dus Benediftus water, and V. + 
ot nicornes Horne, and if you * YC 
& haue no Vnicorns horne, then pur 
2A Ivorieor Sea-horſe tooth, & giue Op 
1, c itto the ſicke to drinke faſting i in 
the morning, warming it,and you, 
muſt put the Vaicornes horne } ® 
into rhe Spoone, and take 1t , 
-j with fome of — age —y 


JR. k 
mY 86" A (oſer for rake, 
af, and fo drinke the poſket preſehitly % 
> after it, and vſe thistwo or thres on 
| mornings, 


yz 


vhs 


A medicine for the PET? in the : 


throat that commeth with the. 
ROumMe, 


x © 
$I7G Ake halfe a pint of hony ſuckle ; - 
oy 1 _—_ two Tewes exres of \, 


"4 Plantane, & Sinckfield halfa hid- { 


< full, and a few columbine leaucs, *- D 

thele muſt be ſodde with as much ; FR©) \ 

* White Sugar-candy, as wiltbring | Z5 

the liquor toa ſyrupe,you muſt put | A 
» 


\ ina little Howell, Cynamon and 

ſotakeit inthe marning , andin 

the evening. and. at ſuch times as "2h 

 yourthroatisdrie. | 
fo 
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I X Another for thefalingof of the Eua- | ; 
7, tow, « or Hther PaERE is the throat, _— | 

ke) 

-Ake a hand{ull of red Sage, 1 F 2 

2 * ſpeonful of Dil ſeed, a peece of *; *k 
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/ anothet to the throat, 
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One 
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| a. them ſomewhat ſmall, 8 putthem 2 FL 


Mg Vas) . | A "2 
AE 
and Gentlewomen. 8 Sy - 
":Teaven, boyle theſe ina litle new F "Wo 
milke yntill, it.be thicke, then lay _ 
% it on foure fine clothes, & lay one t 
cloth to the nape of the necke, and \: 
and toeach 
y remple one, and bind the clothes, ! 8 
& doe this as often as need ſhall re. # 
 quuire; for ir hath been proved, 3. 
Ake a pound of Rolin, halfe a BY: 
Ef of wax, foure ounces of Ln5 
% old Swines greaſe, one ounce of 5, | 


\. Verdigreaſe, boyle them all toge- « 
4 ther ypon a ſoft fire,& ſtrajnthem, 


. A ſalue for a greene wound, 


' A water tohealcall (oresin legs and 73> 
Ulcers. 


Akea pound of roch Allom, 4s 
ounces of greene Coperas, beat ; 


Qin a pan on the fire ever ſtirring the ; 
> oem _ be molten,and hi . 
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{ gaineready to be powdred,& beat ;” 


PA. Si” % gg IOW a. JUS ©, +4 


. 
1 
, 


2” them againe in fine powder, and "rd 
7 \ keepe them to your vſe, When you 
<& of faire conduit water over the :)? of 
9{y fre, vntill it boyſeth faſt, then cake A] 
C 
C6—: boyling, caſt abroad your powder 9[\ 
*: ypon the water , the which will ; bi 
—, water riſeth, ſo long caſt your wa. 
Jeer in, and when itleavethryſing, F ) 
-* * and isblacke in the bottom, thenit 
© is perfeCt:thenif you ſeea daunge- Þ WI) 
& is perfe&:then if you ſcea daunge.. } 
© preſently thereon, andlay therto (2 Þ « 
») three or foure fold of linnen cloth | 
Q ' war ſo till the vIcer be cleane. ge 
Th 
- ( 
*Akeof coduit water a pint,one (NJ 
8 hadfulof Hyſope,of whit wine ) \ /x 
12x f | \ 
three ounces, ſeeth the altogether j-JJ 


DO will make your water, ſetapottle Z5, 
L Py 4 . o 
it away, and as ſoone as it leaveth þ od y 
- make it to boyle, 2s long as your K; z 
Ko [ 
' rous (ore leg,firit caſt you powder q\ 
| ( 
{6,,% wetin.the water, and rowle it vp, 5M 
Avucry good water /or a ſore month, Y. 
Fo &.of Almonds a pound, of Roſes wk? 
; —D "IF 4 IS J d i'f - 
EIT WEIS -< ; NGA 


> OS 


# ind Gehtlewomen. 2g 
{till the hearbs be render, then take yy 
« = & irfrom the fire, and ſtraine it, and * of 
on E: v keepe it-far. your vie : you muſt # 
"od « alwaics- vvaſh , your mouth and = 
J: es fubbe:it ater-meate', and in the \ 
MY morning. itt 


£ AF - 2 4 caftilefo breake any (i elling w= / 
Z 24 » -, tbatis ready te breake, 7, 
| TAke Commine , Hyſope , and 2 £ 
Teo of.quicke lime a Quantity, bray [2 

4.4 hem together in a morter, tilit be > = 
Als very fine: when you would opean : fe > 
Ll impoſtume,layiitas big as an ha- þ, 

8) ſell nut ypon the next place, and ' 

IX bind it very hard, andlet it remain 
31) there fourehowntes \then t2ke it off {- Y 
 forit will make the place dead,and 2-., 
Fo. then you may let out the matter 3 \ 
JN withour griete to the patient, {0 


A Catitus Plaifter, 


NW 
ps a 


ts 


ke of Litrage of gold powdred 
174 To; {roi fine,comms oil hogs greaf | 
a a pound \ 


SEED 


} 


S 
p 4 
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| $A pound, white Coperas four oun. y 

=2” ces, and put them all together ma "os 
=v 4 braſenpan, and ſeethir over avery } 

Dy ſoft ficr of coales, &rrie it conti- y 
Jo muilly yntill itcomero a body, & 2g 
inthe boyling you muſt caſt into 
C4 it one ounce of good Ro{e-water 2"\c 
Ce”, ot two, andnow & then a: ſpaon- 3 

-* full, and when-it is:come to a good % Tp" 
$> body;takeir off the fire, and tir it <Aþ- 
rillit be cold; & ready to.be made CP 
Cvpin 2 forie; —_ m_—_ vp! FL Jo 
\ £ 23 2D make Popuber, BRUT Hy & 
DAS "by giant © | Ml - 
4,53, T{Ake of Populerbiidsapecke, of: 26 
+/.* hogs greaſe fourepound, ſeeth ' 
ot them hoth together a quarter of an k 
(G=; Howte and th take ivofk; & ſtram oF 
To is, if itbetoo thitne, patina litele {#6 
I -/: WaXxCc, Ya 


C 


iN 


L Baſe,” Y 


o 
P) . 
-— 


, 2 Ate pitch, roſin; ovaxe, ſheeps 
Ws 


4 | fuer, common Oyle, a like-qua- 'T 
tity 


F 
6 WP % hy QI x, ' W - | 
ZE 0d T's & 


"- 


| Fn ” _ 
I LIT FO WY 
- C.\/ þ = - 


YL 


_- 
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7A and Gentlewomen, 
4 titie,bear theſe ſmall. and pur chann » 


EE ina braſen pan, & melt them all 


x { rogether, thetake them off the fire ; 
% and ſtraine them through a courſe Ye 
/ linnen cloth, forthe pitch will not +," D 
Pf; yg be molten, this is good foral man- | Ar 
ner of ſores ,and when you wil put 3 
7 ina tent, mixeit with the yolke of 5* Je 
(& an an cgoge..- 


- = Maturatum poltnis, * 
Ake onyons, garlicke, dow, lil-' 8 
lie rootes a like quantity , roſt þ 

the all in a wet cloth vnder aſhes, < ©) | 

-/ & then put them in a morter, and f- 

\ beat them (mall, this is good for al P 

| ippoſtumes to breake them out, = NN 


A medicine to heale old foret. 


" TAke Plantan,bramble tops, Or-. * 
&, pin, Betony, Epgrimony, of each- 
le) y one handfull, ftrainethem, &pur 
theretoRoſin, and waxe. ofeacha -j, ® 
T7 quarter of a poiid, freſh hogs greac 
. j} JF1-) | & ſheep ſuet, ef each foure ounces, , 
LN. boyle '#. £ 
Fe! 


4 SANS LISOSIIS 


J 92 yo (ſet. 7 or Ladies, 

Le them al together, il thejuice | x" Ao 
=> 
K it to raiſe fleſh;and heale old ſores, # « 


/ A plaiſtey to beale old ſor es; afver 
they be made cleane,#.d filed © 


whh fleſh. 2 JL 
F as) 
&) TAke ſaller oyle halle a pint, lead LF e 


a quarter of pound, boyl theſe - 

> yneill they beblacke,& keep them { Y C 

{ for yourvie, & 

md 

4 To ulex/e a ſore, and tahe away the Lyt. 
ae..d fleſh, ' i 


Te 'T Ake woodbine flowers, white or f 
Roſes: Plancane; & ti] chem'to... M2 
Fe 6 gether, and when it is ftilled, take ) lh. 
Ak fixe peny worth of Caniphite, and 58 \ 
put it intoa quart of the water and 
ſer it in the ſunne fotten ortwelue A 


dayes,and fo waſhthe ſore withal.'!” 3 


THe EI STEER | 


and Gentlewomen. 


yy 


« 


A medicine fora fore throat, 


Ake a pint ofmilke,half a had- \ 
c full of Collumbine leanes,halfe 
y 0 le a handfull of Gaſell, and halfea 
ſcoreleaues of Sinkfield, 2. Tewes 
ws eares, and fo the partie muſt vſeit 
evening and morning, & argue &, 
«(] -* itinhis throat, 
1 Amed:cine that will heal any word * 
or ſorc, and keepeth it without 
proud fleſh or dead fleſh. FF 


Akehalfe a pound of waxe, 


(| X quarter of a pound of ehaws OM 


\ ITS 


Z 


: PF 


of "Ir 4 fiet,a quarter ofa pound of Tum | 
2M) PN; and a quarter of apound of Tur- ? 
6 JL. 7 pentine,halfeapint of allet oyle,z 
TV) handfull of Bugle which grove. 
4, eth in the wood, 2 handfull of 

v T4 Small ecahandfullof Mallowves, Sd 

-., ahandtullof Velerin, a handfull 5, > 
of Grounſell, and a handful of (4 
"* —_— oe and ftraine the y, 

hearbs Y*: 


RESEAS EEE SORE, 
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| A Cloſet for Ladbter, Mi 
"5 hearbs, and put the inyce into the FIe 
"WA. - , . E iy 
Ty foreſayd things, being a while boi. v>J 
T7. led,then ſecth the together a quars Þ p 
KEY | 
g>% terofan houre,then takeit fro the | 
ey fire, andlet it ſtand till it beecold, 
then take away the Smallage from (2Y* 
the bottom, then take ſom of your F1 
-—- Balmewater,& pur into it ſomuch ,-\J_ 
A -) as will make it green & letit boyle C9 | 
Y +, together a halfquarterofanhoure, KF ( 
08 and ſo take it to your vſe. 


| A Glifer, ., C 
1 'T'Ake Camomile, Betonie, Dill, ju} ) 
> Pelltorie of the wall, Hyſope, Xl q 
#7 Rue,ofeach a handfull, boy! thefe x; } 
Ain the broth of a ſheepes head, till Y 
*.5” the broth bee very —_ then *s 2. 
By 4 take a'pint of the broth rained , ; L 
TY) and put tvvo of the pilles of Diabes iv); þ4 
2 «+. foreacha crowne waight , and a | y 
2) balfe Diacatholice, Diaphenican, /C; 
<.-y ofeach half an ounce, oyle of Ca- )} 
7) momile, oyle of Dill, of each 3n MI; 


Te ounce, -2 little ſalt, and a Gli- 6 a 


TD ſter: qc 
Ly 


I 3 CY XL SISX 
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a 


{+ 
j 


Y 
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W } 


; and Gent lewomen. 5 Ye 
” Rer:if you will haue it break wud Vie 


o 


pe | > put into the aforeſaid Commine Te; 
T $ ſecede, Fennel ſced, Anniſeeds, of 
Saf each bruiſed, two good handfulls, 


7 a boyle all rogether, and ſtraine SN 


4 iL) it, ade it 25 afhs efaid, and put Fi 
a2 inthe Gliſter. g 


f ob Sr To take avay the heat of a burne, or Le 
bx b | 


out of a Scald, yo 
»& 


TAke egs and roaſt them hard as \" 

's ſtone, then take ont the yolks = 
& of them, rhen rake afrying pan 8& oF 
N putinthe yoikes of the hard egges, Nl 
'& ſoletit fry til it come to anoile, 5-6 
«} then ſtraine it, & annoint the burn 0 
--> Withall, then take a bladder, and & 
I annoint1t with fallet oyle, & lay i i x 


to the burne, 


a * To make another Glifter. 'Y 
/_S 


mz {} 

;a- 'Þ:  TAke running water & a handful 

in - 7 of Carmon, ahandfull of Mal. 
lie pl | & of lowes, nr” of wormwoad,a ada Pe 
ter: % J 4 handfull 


> SET I 


oF -Jþ 
N 7 


& 7 
[3 


— >» AI—_— 


95 A Cloſet for Ladies, 2 
£..4 handfull of Mercury, an ounce of | 
(£--; Commine, two ounces of Fennell Ty 


A; ſcedes, two ounces of Anniſeedes, yoFt 
-* and beat all your ſeeds, & ſet your 


;t hearbs a boiling, and ſtraine them; x6 
C3 Amedicine for one that is brokep. be 


Cy 


. 
py. 
7 

1 


5 
quantity of Knehome,a quanti- 4+ 
& \ ty of knotted grafle, aquantity of Io |: 
£45; pody,& ſtamp themal together,8 75 | <* 
uf, ſtraine theminale,& then giuethe Ee £ 
4 
and truſſe him y_ ſome bol- 6 ' 
«} ſer, andlet hisdietbe butcompe-.. 
as butter, and ſuchlike, provided þ _3/' 
alwaies, that thepatient keepe his 
his backe, and ſometimes hold his {FIPS 
> belly with his hand, 


( 
-. 'T Ake a quantity of Comfrie, a f* n ; 
7 Ribervorum,& a quantity of Poli. 3; X 
dx; Patient the ſame to drinke colde, 
tent eſchewing all ſlippery meats, ? = 
bed fixe or ſevendaies, lying vpon a; 


's 


EU 


- 
ac 


CRT 


o» 
|: 


and CG 
'  Tomakea Poultis for freling *& 


Ake the cnim of rancher, and JT 

9 -\\ ſeethir in milke til it be thicke, 5 

#2) then put ina peece of nevy butter, { Nd 
{ about the quantity ofa walnut, or 5 I 3 

<> ſomewhat more. 


Ky For the Ave rine; 


Kan Ake alitle quantity of Maſtick, @) 
NT & asmuch of Pellitory of ſpain /S 32 
cut 1n ſmall peeces, ſewthemin a 
v5 { little bag of linnen cloth, Keep the Js 


bag 1n your mouth till the Pellito- «2.8. 
& ry and the maſticke be conſimed, E 


and ſpit in the meanetime as much : 
3 as you Can, 


| For the tooth-ach and the rbume, 
Ake a quantity of guw of we 


tv» (ih v 
a. | NJ  putitinalittle bag of linne,the $5 
Fe 6 wet your bag 1 in aqua vitz or VIne- : y'4 


5, ger, keep it in your mouthrit the 
Fe gum of Lvie be conſumes, _" the i fY 
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| 6 BIS 
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98 A (loſet for Tadjes, 
bag overor vpo the holow tooth 


"PonD 
WI) 


7 


A water for the cyes. 


Cw 
Akea pintof white wine, then, 
heat aſtone called Lapis Cala- ;* 


Ea 
TY 
minaris red hot nine or ten times 7-3 


! inthe fire, & quench it every time JE 
» 


x2 quench your ſtone 1tir it aboutin { en) 


For bheeycs. 


TT AkcRoſemary, Houſleeke,red * 
Fennel, and roſt an egge , and 

take out the yolke,beat theſe herbs 

together, and ſtraine them. 


For paine in the head» Ko 
y—_ of the beſt (alet oile you ca ; 
get, &rhe flowers of wild prim 


$4 
\ roſes /bC 


o 
- 


Wh 


SHS 


_— 


$ 
4 


o 


w% 
OnY 


- 


pad) © 
= 


{ 


of 


EE 


ae) NUI MN 


| 1. weekes, &then rub your tewples 
Y- Fe 


TTY 


and Gentlewomen, 
; roſes.& purthem into the oyle,: 4 = 
2” thenſetit on the fire, & letit boyl 55 - 
£ halfan hovvre very ſoftly, then put {, 
$<> it in aglaſſe & ſetit inthe Sunne 3 7; 


2 e/ evening and Morning. E. C. 
C. ' 


* A Gareas for ta purgethe bead. in 


f X Take apint. anda halfepinte of 
F wine vinegar, Muſtard ſeedes, 2» 
L Ginger, Cloues ,utmegs,pellitory = 
> roots, about the quantity of one <<) 
a : { ounce,when they are beaten,putit þ - 
\X into the liquor, and ſtirre them to- yp 
4 gether for the ſpace of a weeke , & 
"} then gargas it every morning be- A 
> | fore you vſe the oyle to your head. > 


PEW 
My For a pinne ard webbe. 


J-: 'TAke the oyle compated of the {> a 
4+ bone of the gooſe wing, &rub y 3 


CC 


£7: it inthe palm of your hid, that no 
oy; ſhivers of the bone "x ſtick init, 8& mg | 


, 


WE 


. 


&-, the big pinnes head is i- > 4 
.\ nough at once, ; B 


4 Zo For a ſwelling, | I 
1 


at ; 
©. TAke barowspreaſe, & Sothern- .. + 
© 


£0 wood, and aqua vitz, and boyle 


4 


*&-; itroge ther, & when yon hnue boi. 
$0 led it, ſtrajne itin a panne. 


| EY \ < 

I For a bone-ach. 1 
565; TFAke two or three handfuls of YO. 
+} © Camamil(,aquarterofa pound j'J- 


$QX of ſheepesluet _ ſmall, and a X« 

{ pecceof ſtony pitch of the quanti- | -.< 

7 ty ofa walnut, anda peece of leye- JA{ 

Kod ned bread initcrummed very ſmal, | = 
Ye 4 boylit in yoyr owne water, vntil it = h 

5 be very thick, that you may ſpread *: LG) 


it ypon a cloth, likea plaiſter, and VL 


dx 
{0 for 24. howres,& lodrefle itthree Jay) 
Ou: times, if youdoe,it willtake ayyay JE 


WO Ys)! the ach, 


a 
EAN 


Lay it on the place wherethe ach is | 


EY «a Aa CA” aa, a << OA _-X 4a OAawa oa. 


= 


C 


a,<y left cracking, & then take halfe as 
a much waxe, and alittle turpentine ( 
ot and ſheeps ſuet chopped imal and 
a ſpoonfull of oile ol 
them all together, and when you 
haue done (o, ſtrain the in apale of 
ater, and make ityp even as you 
well occupie it8& draw your plaſters } *7 
thin, & drefle it three times a day, ; 
9 thatisto ſay, at morning,noon, & þ 
evening til it be almoſt whole, {&f + 
drefle it but twice a day, her 
*; andevening, but if there bee any ; 
coare that doth hinder the healing bY 
cy ? of it, take a lirtle Mercary,8 put it 
/ in two ſpoonfuls of water, and 
when the mercury js meltedin the /)> % 
water, & congealed together, take ” o»F 
x: a feather & drop in two or three \ 


drops, and lay a plaiſter vppon the 759) | 
wound,and it will _—_ forth the Pre 
For 


i 


* 
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and Genilewomen, 
A medicine to bea'e anold yore, or 4 


% 
A. 
'T Akeaquarterofapoundof ro. JE 
ſin,& melt it ina pan, til it haue Pi 
Ne 


CQAare. 


ror / FT 


news 


ive, and boyle 


yong Oke, and put how in 2 ;t 
! firepan,& burn them toa red cole, | 

& take Boares greaſe,& fine ſuet8 * 
7; two or three corns of ſalt & ſtamp 9 
©" them very fine, & ſo make aplai- 7; 
ſer of it, and if irdo draw & heale xt | 
, to faſt, lay lint vnderneath the Hu yy 6 
1 calue, and you muſt drefle it twice $2 » 


Ln) I 
#5 inthe winter dayes, and thrice in re 2 
\ es | 


oj the Summer dayes. F 


7 The Copy of Do Tor Stephens water. KC 
©} TAke a gallon of the þeſt Gal. x [of 
coinewine, then take Ginger, "9 Þ-- 

< Gallingall,C innamon, Nutmegs, | 

7 Grains, Cloues, Aniſceds, Fennel. L | 

: ſeeds, Caraway ſeeds, of every of (; 

' them adramme weight theo ron; F | 

ay wilde Time, Hylſope , Lavender, \ b- 


p- ws 


$ Garden Time, Pellitotie of he 


ESD —_— 


EN EN FH 
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[7 
i and Gentlewomen. 


Py 


* ="! wall, & roſemary, ofevery of the | 
| one-good handful, and bray the 23 
7 { hearbs very ſmall, and ſtampe the 7. ' 
;—N ſpicesaltogether very ſmall,putall 
' Þ © together into the wine, and cloſe >, 0 
\þ {+} it faſt twelue howres and ſtirre it Le 
\ [6.4 divers times, then Kill it inalim- 2,9 
6: becke, and keepethe fitſt water for \)*\.5/ 
*/ it is the beſt,and then keepe the (e- Ly 
0 2 condfor it is good, but not ſo good 5 E 
29 9 as the firſt, E. C. Ga 
yy {{ A dram weight ofthe ſecede of 3 
1 = Columbyn, bruſed with halfea pe. 5 
y{ I $ ny weight of ſaffron, drunke with ;.F 


= 


0 £-X, wine, is good for the Tanders, the Jos 
- C04 goto bed, and provoke ſeat: the + 
VP (+) flowers diſtilled, is good for the ;- 
1 25 ſame purpoſe,& againſt ſwodings. {92 
/ 


FO) T 
a A) 4 His herb is good againſt the pe- ,N? 
\-AT'; fiilencetobe taken faſting ina yt 
or. morning,8& good againlt the ſtone gy; 


ff) 
| x the roots ſodden condited in ſugar IJ 


d | Pymferacll. 


«ed 


Je 


3 
j. 
'« 


i A 


may O>'$ 
y—_— W4 Tf, ur nh PP Y EY 
ARS) bo. Ns Sues; - ll 
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{ may profite themthat haue colde 3{ 
> ſtomacks, & are troubled with too 54" 


al much fleame,the collicke & one, 2, 2, ) 


| 


/ this roote any way taken, is good 4 
A againſt poyſon, SP 


©x5 Monſeareis hote and drie, ſome 9, l 
"+; vſero giuethe juyce ofthiscomon $I 
S) mouſeare to hinder the colde of a {«]JÞ 

\ quarta ague, ſom vſe.to gather the XÞ 

F\ roots in May, & drie it, and giue it 

Y to them that be broken, itis good 5M 
—> forthe bloody flix, the great ſcou- 3; F 

=v * ring of the Mother, for wormes {, 
q both outward and inward, com- \{þt 
3X mon flixes, for yometing of chol- Wh, 

To ler, and ſpitting of bloud and bru- A\ | 

C2< ſivg, and ſpecially for breaking of þ 

_— & the brain-pan. 4 
| The iuyce of Coſtmary drunke, |. 
X killeth both ſmall and great worms XP. 
© inthe belly, itis good for acolde 
= f Mother,it ſtregthnerh the ſtomack 3* 
£0 whether it be drunken orlaid to,8 
Fo ſtayeth yomiting, the hearb ofhis 
58.46 narure 


py 


FE RE SS wo 4 
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and Gentlewomen. 


de FAMA? nature, whether it be ſtrawed, or Y 
0 217. Eleperfumebe made thereof, dri-' 
3 NE. © > 
ce, Fl s: veth away ferpents, andit is good Fo 
I againſt their poylons, and ip hel * -— 
a Ke pethand ſtrengthneth the head, 


2.704 


ne #, Totahe o'1t the heat of abirn, 
on 0 \CY 

a bo NA Ake the fat of hogs guts, and 

he GP ©: Y Fonts. tridles,and  boile them, 


XF 


2 It NIGH and put them in a pot, and this wil £1 
od 5h od heale the partie, and take out the ; 

= 7 fire,and it willkeepg oo00d a Whole he 
1es i. oj yeate, this hath been proved. - 

nl | 


ol- | To take the beat ont of the face. 


Ake running water, & elder flo {8 
off wers, Plantaine, white daſie ? 
c6, | v. AY roots, and hearb Roberr,put them i 


ms : d a, inthe running water & waſh your | 
ide (NF) face morning and evening there- , 
ac 7 Tl with, 


y 


Hg: 277 R pb 
pet e "1 XY =D f 

71 Ss 4 ET for "Ie XC '* 
x, 

& 6 
3 


A mdicine for a Canker i ones b 4 
mouth, proued, 2 
Ake running water, a handfull 7 * 
S() * of woodbind leaues, a handfull 17 
| C20 of brarable leaues, a handful of; 2 
£ i Collumbind leanes, a little Roſe. Oh 
*} maty, & boylc them together vn- j«} : 
<2 till halfe the water be waſted, then Xl 
"C7 Pu. two or three ſpoonfuls of: ho- ; 
al ny, & a peece ofroch allom, three F 
.or foure ſpoonfuls of wine vine- ] 
St er, & waſh your 7 mouth with the ? Lo 1. 
den herbs therof, three or four FC N 


'E 2 fimes every 75:5 & | 
ſ'* 87 < 
(Fo. The Dyet ar! 'nke, CN d) Se 


T5 Ef buy adyet-pot of the coms ” 

AS -ſorc,ſfuch a one_as will coft eight y 

a <1, PENCE, Or ten pence, then put into 7M © 

a, CAN ithalfea pound of liquoriſh ſcra= \ Y, { 
of ped: and bruiſed, half a pound of A- i 

£2 CS three quarters of ay 
a.,pound of lignum vitz bought at - 

EY f G n the. 5 4 / 
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and Gentlewomen, 105 73 
Es 4 the Turners, & one ounce of the 
> 1 s Tine of the ſame wood, which is > 
— to be bought athe Apothecaries, L Tc 
F FN halfea pound of Rayſons of the - | 
\/ ſun, the ſtones taker out, a good 
s} haundfull of Scabeas, an ounce of ; (- 
Fo Chiny,two ounces of Salyprilla,a # bY 
{ quantity of white wine,then fil vp 433 
4 your pot with faire water, ſaving a | 
pint, then cover your pot with his 


=y 
\ cover, & cloſe it round about the J » 


dd £& Th. ea 


w_—_ 


al brimme ywith paſt, then ſet it on a 

) ſoft fire of coales, andlet it boyl 3 5 
Fr \ howres, vntill the fourth pact bee f, 
A waſted, then ftraine it, and ler it \ 


-« ſettle, and then put the cleareſt i iN. * $ 


—— .- 


"EF 


20 


Ky tz ALES We 


—_ 
6.7% 
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IJ 


K 6; tobortles,anddrink it morning & 
) J-a> evening a good draught, and ſo vie 


or ww or fifteene Uaves, 


- 
& TIfyouput alittle of the wood in- "> e ) 
\ tothe fire, and there frie out of it 5 


=< { like oyle, then you ſhallbe ſureit 


7 I is gooe. 


' of 


EQ MC 
\S 'n, 
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For the head-a þ ©X 
FRY 


i TJ Ake two handfuls of veruen , \\/5 6 
3, Berony,Camomil roots Lercie, /: . oo 
>; Cheemerte, of cach ſort rwo _ 
©... fuls,dride roles put them to pow-þ 7 
ny der of nutmwegs, boile this inwWhite 7-1) 
an wine, take out the hearbs then & B : 
frie them in oyle oliue, and ſtraine X; ( 
oe them ina cloth, and make ari oynt- 


ment thereof, & therwith annoint 4} { 
Zo, the head, S < 


ht) BY: 
ad To makethe rhume medicine. p, 
ay "FT Ake fiue quarts of Hyſop water x+ 
mh muſt be filled when the hy- vc 
p ſop beareth flowers, 8 one pound FU | 
= ws Engliſh Liquoriſh, cleane ſcra- fox 
4 ped, and cute in little peeces, vl 


% 


Fo bruiſe them, and thenputit to 

3 the water, and boilethem til halfe ”; ) 

b beeconſumed away, then ftrame (7 ar 6 

« (it in ſhallow pans, and ſetit in the 3 *.s 
7 ſun, & ſtir it now andthen, & ſom ] 


-j times ſct it over the fier, vneill you 0 '2þ ] 


D ITE QLIIENE 


by A and Gentlewomen. £4 

* LOK 2 ſeeit waxeblacke,but do not boil: : | 
>5F-, itand it will waxe ſtiffe with ſtan- 

f <þ « ding i inthe Sunne, that you may | 


WP make it in little cakes, 


a 


A ſalne for a cut, 


Ake fixe ouncesof Deere ſuet, 

\Y foure ounces of wax,foure oun- 

tF$ ces ofRoſin,and ſtamp and ſtraine 

\ Fa Valerian, 8 take the iuyce asmuch 
as you thinke will make the ſalue 

cj looke greene, & boyle themtoge- 
{ ther ali it come to a ſalue. 

L K 


. 
* 


ry A meduine forthe ſlopping of the * 
I v; (ver, very good for the that haue (,, 
: 4 Z7be anders, 


Xx 5A ke parſley roots, fenell roots, 
Þ V) © aſperigon rootes, Kneehi roots, | 

Succory roots,of each the weight (? 
7) of halfe a crowninfilver, ofdocke 
; AF... roots the weight of 12,pece,alitle 
FF; liquoriſh, half a handful of Rayſons ;- 
+ ofthe fun ſtoned, boil thisinthree }, 


pints 


REES, 


to + + i of + SOD > 4 DIE Po Pas 2 rh oy wet; X07 
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ms 
Ao  xzIo A Cloſet for Ladber, ba 
M4 pints of water vnto 4 quart, and Y'& 
wo | : 
4; and take two parts of ſyweete Al- «, 
$X{ monds, & one part of bitter,ſrvee- 


” . 1 o 
{ ten it with (ugar,or elſe with ſyrup x» 


{ of Succory, and drinke a draught y 


2 fhiree mornings together, faſting 3 
© 4 howres after it : vſethis eyery mo- 3 


<f 


© *! nerh,you may put in barly husked, **} 


') Saxifrage, Maiden haire, and Li- 74 


* vervvortr, N 


on For the wormes. X; 
-j  Hepowder of Coralina to the 
FJ © weightof three pence in filver, 
given inthe watcr of Couchgrafle. x; 

| & 

x A medicine for a quartan, or attr- J 
| tian Ague, 
AY 8. {| 
><, T Akethe herbs and roots called ! 
71  Harts horn, Plantan and Ox-"/N 
Ze pine, and beate them with a little 5 


TA 


ay white wine & alittle bay (alt, and- v 


bi = 
ſolay it onacloth vp6 your wreſt, j. 
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>; make almond milk with the liquor 2 


[ 
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anda Gentlewomen, 
. but be ſure itlie on the. Ti. on ?, 5 
>” both arms,changing itevery tens © 5%. 
{ ty foure howres, but beſure that 2; 
you lay it two howres before thee \ '2y 
© fit commeth,and hang nine rootes \;-_% 
") of the Harts-horne about your ; Le 
,,2 necke ina filke bag, ſo that it may ?, > 
+ lie vpon the hollow of your ſto x 
* macke, and let it hang till your A- f' 
oue be gone: you muſt not waſh 
N neyther hearbs nor rootes and , 
7 you may take the roates when you 7, Y : 
£- canot getthe herbs, & vſe the fo, < 3 
; For the Cakey n the mouth, or xaw- 
\ hy ' 10s, 07 in the lower part of the woe, Ar 
off Frm red fennel,red (age,hyſope 
hearb-grace, roſemary, hony- : 
(:-> 7 ck leaues, Fetherfew, & day- * 
a fie leaus,of every one a like quaths v 
' ty,in al two handfuls, boil theſe in / 
; a quart of running water to a pints ; | 
}- & ſtrainit, and let it Fand w_ 
wa be clear eand put therin a Ae 
a; ; of engliſh hony,& as much roch hd. SD 
T' { lombeaten asthe _ of abean, 7. 


4 

\ 5) 

and x 
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t12 A rg <= pry” 
16.9 and boil it together, you muſt take 3 
Cu ofthe skumme : asit doth ariſe © © 
- 5 vyhen it is boifed,putitinto aglaſl /, 
4% and keepe it for your vſe, you muſt 
f 


7 warme it waen you take 1t, 
wd# : 
NT | good med:cine for an Andicome *c 7 
; orabotch,o7 a ſore breaſt, or (ar- 
hunkle, to ripejor breake them, 


*Ake a quantity of Herb.grace, 
© aquitity of levened bread, wel 9 
on ctummed, halfa ſpoonfull of aller *< 
.\ 7 oyle, or capons greaſe, and boyle j, 
3 « theſe in good ale grounds, & wt 
it with ſtirring yntill it be thicke, 
To and-when you doe vſe it, lay ity 6 | 
Io 4 cloth warme to the griefe : this * 
medicine wildifſolucabreaſt withs | 
©] out breaking of it, withoutit need 
-* breaking;you muſt change it eyery 7; 
day once, 


pa Gentle. yomen, 


og A goodſalue to to veale 3t when it 


is broken, 4 


a quantity ofroſin, of echa like 


Soy a quitity of Baroes oreac, : 


Lo -2 


=& and beat the Roſin, & boyle them $* 
6Y ' rogether till they be melted, then G J5 
take Lapis calaminaris and Roch F, 
; A allom as much as abeane of each, 3H 
p and beat them together, then take Fa 
a ſpoonefull of Engliſh tony, and 6. 
_ put them together, and b6ile them ? l 
againe: -and when it is well boyled Lo Sp 


: poure it into cold water, and make -\6 
\ 74 itvpinrowles,& kcepe it for your 
0. 4 


\ vie. 


A medicine for a bruiſe, a 
Ake a quantity of ſtone pitch, & 
fo) «TY much gray ſope, and beat the | A- 
= [- c =_ finely to pouder, and bayle 9 


the together with Rtirring, vnril it > | 


'Þ 7 I be boyled,the = og off the fire, & 
ler 
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) I14 A Cloſet for Ladies, 
— Low 
{ Iet it coole,and then ſpreadit vpon | 


&-, acloruh, andlayir to thegriefe, it 7x; 


3 muſt not be chrough cold for then < 
CO it will not ſpread, and if onedoe. Nh 


R/ | 
{ not heale it, then lay on another Ne 


= 
at 


&/ cloth ſpread with the ſame. I 
C < Mo 
FE} 
ther [ores, and for ſwell nes, [5 


- Ake a Bryome root, & cut off *5 
& < the outlide thin, ſome do call it 
4! wild vine,flice it,andlay ital mght 3 
7; inapint of iallet oyle, & then boyl =: 
7{Þ it, and ſtrainit, keepe it for your {4 
J<> vſe,for this is good to annoint any <-þ 
A ague ſore,orany other ſwelling. 
'{*;) Thentake halfe a pint of (aller « 
(£.-* oyle, andasmuch redlead as you "Mr 
6-0 can buy for two pence, and boyle * 
AY them together, & kcepe it ſtirring g 
-;, vntill it lookeblacke, & then take 
”: as many clothes as you thinke will * o 
© : drinke vp the oyle and the lead,and or 
-z<-; thencoole it, and keepe it for your 5 A) 


's; vie. ; 
This 
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and Genilewomen, 115, 
ot This oyle and lead is good for a- FS 
ue ſores,andotherſores,Remem- ;,> 
£ fer to annoint the (ores with the 7. ) 


y- > oyntment aforeſaid firſt, azd then £2 
LY lay on the ſearecloth, doit ng this > 
*/ twiceaday, vntill the {ore bee Jp 
Ved whole, And for fwellitg you muſt * nd) 
6 vſethe Bryome rootes , and the > © 
Ay oyle onely , without the oyle and ! Fe 
Fa lead, (5 
') 41 approved good medicine fortbe +» 
rooth-ach. y p 
"Ake.roſe water, either red or © 
damaske, take yellow waxe &';, 
X| quantity , and freſh butter, otey- \ 
D ther an equall quantity. & min; a 
them together 1n a diſh vyppon t 
>> coles, and then take a linnen cloth 5 fee 
T4 $ and dip it therein, and lay it vnta 2x JE: 
gQ that fide of youriaw where you \& 
are gricued,ashot as youcan ſuffer 715 < 
i it, the hotter, thebetter, . _ iN 
& A meduine for the bloody flixe. ; Ye 


pug T Ake two toſts of cheat bread, & 
Z (oi toltthe, & w—_ M & rot them z, 
Ty >: 


NN tak ho 
__ 2 
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5 Al 7ofet for Ladies, 


[oy hel and take the yolkes of them * 


* | wo. ' and theliver ofa Chicke,& bear al *©>2 
E- | { this together ſma]l,rhen putal this ; "v1 

TJ y/ into a pint of charne-milke, then , 
F bY take halfan ounce of Cynamon, & oo 


M7 beat it ſmall and put ir inthe me- 7; 


+ dicine, and thentake of it evening _ 
WC, and mornins faſting. for ſo it moi Ry 
| 2) avayleth you, but if your ſtamacke f ) 
| J >, be weake, then put 1n lame ſugar ' 
| to ſweeten it, x) 


A 5g 
— Far the pit and web n the ge, 


S TAketheinyce of Parfley,8 half , YG 
© asmuchhony, and with a fether vo, 

7; * +} droppr it inthe eye, & afterir you by, 

= % muſt putin ſome pouder of white 

n 6 Sugar Candy : you mult drefſe it" 3 
has very often, | f-]. 

1,5 For to rake the Arne out of an) 

place where it doth fail. ys | 


Ake Succor y a prety quanty of.; 
4 it, and mingle: it with ſem Bores : & 
pore -F 
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and Genilewomen, TI7 / < $ 
& greace, and ſpread itupona cloth, *, #: 
and warme it againſt the fire, and ;* 
< lay it totheplace. 


l 
19 A meducine for a greene wolnd, 


to 
Ake a qu: antity of Venice Tur- 4 
petine, & wath it in faire water 4<Y/ 
-*/ yntill ir be white,the take a plaſter Fs 
) therof, & lay itto the wound vntil &< \ 
7, itbe dravvne, then takethe yolke / oy 
Þ E \ ofa new laild cgge, and ad there-"\ 2 
OS go -_ a ſmall quantity of fine wheart 4 ES 
flower, and alittle freſh butter, & 
Ne mingle them together, and lay a a 
15 plaſter thereof vnto the wound af- 
aſ-} ter it bedrawn, with the Turpen- ;- 
> tine, - Co 
Cd 3 Another medicine to be tak; inward v © J 
| OY , Ilyfor @ greene wound, tobe taken *} 
> inaleorbcere, itis kemiſe good 
5 for the ſhutting of a bone broken | 
| 7 or ct, ether for man or beaſt, 
| = TAke j juyce of an herb called Bon 
wort; to:the Prntit of A , Or 4. 


SES 


A 7; = for __ 
158 8 or more, accotding to UP 
Sg the ſtomacke of the partie chatis io. 
£ hurt, takethe fame quantity, A nd *"wl 
**drinkeit either in the milke, or as Oo 
© before it is written, three of foure NENT 
-) ſev cral moi nings faiting,or oftner /- 
Coe” AS y- uwill, and it will free the par -- 
- & it when the hearbe js not to be In 
-* getten,then you may yſethe roote ['/- 
P -/) and it will awaileas much. 621 
}; A Ttthe wound be butlittlegeither "219 Ff 
"E this drinke Or the medicine before £) | 
# written will helpe it, but if it be WO; F< 
; great, you muſt yſe both rogether, /. FS 


For to heale wounds and (ores. 


Akerotin and frankinſence, of F 
ech foure ounces, of white wax * 
& olibinum, of each three ounces, 'o 7: 
\ of Harts ſuet, of Maſtick,ofech an 
ounce, Venice turpentine halfean N | 
/ ounce, white wine a pinr, melt the } 
{ Rofin, the Frankinfence,' ant the (5) 
rf Hatts ſue together ,thERrainic in "ot 


rr Way 

3 VA n 
i) 
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4 (R$2( 
Ne EnceeD i Ms: x D 


N 7 and CO A o av 
1s a pan, and put thereto all the yhire 
2 = A 20 Olibinum, & the maftick = 
wo ky © made inro powder, and the white 7, 
) OY wine, -boyl alrogether tilthe wine 
/ be conſumed, then takeit trom the d 
'Y 7 fire, and Ririrtil it be almoſt cold, BY. 
A C thenp pur in the turpentine. 8 make "oD 
: itin 2 rowle,and keepe it in parche y*_»/ 
\/ | ment or leather. (-/ 
Another, 
Take Callamins, Pennrryall, of a 
{ echa like quantity, Nigella roma- 5; 


,” 


> na ſceda little bruiſed, a French 
1\ crownes weight, boyl all theſein to 
N, poſer drinke made of white wine, fp 


x and ale,” a good draught evening 
| and morning you mult drinke, 


A meaccine for the bead burning 
that t ong, time bath-beexe; 


Ake aquitity of the gavle of 2 

hare, & as much ofhony mingle þ 

it together a good whilettlit turn 
Þs red, and with it annoint the fore- f. 


Fo CNT ET 


rz20 OA (loſet for Ladies, 
head, & all the aking ſhal be taken * 
away: this is a —__ oyntmggt, 


fs 
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For to ſet ina bone, or hcale a bra» 
hen bone, 1n man or beaft. 
"Aketheiuice of Comfrey roots ; 
and wilde dayfie roqts,, 8 boyl 5, A 
': them with turpentine, and yellow 
0: | waxe,and makea flatplaiſter there |) 
-> of, and lay itto the priefe, andſet «| 
ve ſplinters about it, and rowle ir'to. 
i, C keepe it Riffe,once in fuedaies till \ 
ot  itbe whole, &-you muſt drink the 
E ivyce of 'the. rootes nine dayes,ir ?, 
| ſome liquor, either to manor beaſt \; 
' when your vie the plaſter. 
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F or the Pyles. 


2 & 
Ake new. milke and thicken it **7 


with otemeale , finely ſifted © 


4 throgh a fine, . and ler it ſeeth NI." 
1 rill you make it vppelike ſuppoſi- + 

taries, and then take it vp, and cut - 

off the qutlide of a race of ginger, "6 


| and G Foo dean | 
RH andgrate itand mingle it together þ 
>, & ſome ofit make into 2 plaſter, & © 
; the reſt makelike ſuppotiranies, & x # 
1 put the vpas you do {uppohtarics, Js 
'/ and then lay aplaſter on theplace, \” » 


- 


ot 


5 ba = and vſe this vntill you be whale, % 

x fo A medict e for arupture in 
F A 0d, or young. 
( 


% 


TA ke Knotwort, Ribwort , and he 
Comtfrey,of echalike quantity, XC 
 Vaſhthemand drie them. and ſet / 
e 'themin the oven when the bread 
is drawn, to that they may drie;the ;; 
» beat them to powder, thenſearce þ, 
them finely through a ſcarce or |; 


o 46 fine, and looke what quantity you; ws | 
; take of the: herbes when they bee LY 


| = 


oO 


: "ICY 
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22 dried,takehalfe ſomuch Anniſced /...,9 
! and beattherh withthe powder of » 
\/ the hearbs and ſearce them.; and f.- 
thus having-made the p powder rea- 
©} dy, when you, will vſe it, take as 
ds much of the powder as you can lay 9 
- ortake yp6 1 good broad 6 ,pence, 7 
by 
| A 


and 14, mornings rogetuer "om 
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to the particto drinke witha little |” 
| 64 malmeſey faſting, andannoint the Fc 
o) place feſt with kl of ſpike ming. ; Ic: 
d with any other thing, and alſo \/5 
take ſich hearbs as you make your '/* ; | ; 
- povder of,and ſceth them in fayre Ny K 
running water tillthey be tender, 2,, uÞ-. ( 
(= © wringing the water out ofthem, & 39 
V apply them to the place as hotte as # L 
\ the party cah ſuffer it, and let not Ki A 
the truſſebe to ſtraight, leſt it force Mo; * 
ee the place to rent further : take Mk * 
——_ the hearbes to make the pow. , - F1- 
+ det within May when the chiefe ; 7 
{ firength is inthem, the Knotwort 
FE beareth a- little watchet flower : 7 x 
HH This hath been proved on childre : "ſe Ly 
>< 'ſoborne, & on old folks that have 7.3 
7. deen foure & tyventy ;yeares bro- JB 
il - 


+\ / 


[ 


ken, and doth helpe all forts, thar. 


with good vſage ,- de not abuſe 3T{- 
\themnſelucs, — the grace of ; 


?God. ol -f 
RN + 


X Je 
. "by 
4 Lo 
Ad 


oY as _ lewomen. oy 
' A medicine to be v{cdduring all the 
time of the plaguc, good ag inſt 
Fufettion, 


Ake a pint of vhite wine vine- 

ger,and halfa pint of Iene Tre- 
—( cell, and a quantity of Bole Armo- 3 

4 niack, otherwiſe called Bolles ve- 

q rus, and ſtir all this together, and 
5; take three ſpoonfuls in the mor- 

+ ; ie ning,faſting, and faſt an howre af- 
& terit, and take three ſpoonfuls an - 

a. hovvre after ſupper. 
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p; N= Another medicine for paine in the 
4 head. 
: XX 
5 ! < Eeth leaves of Agrimony with $ 
SE!  hony, and giue themro drink,8 bo 
1; :) draw itthroughacloth, and keepe 
_ boxe, & therewith ann&yne 2 / 
\ . your head, and waſh your head in | 
7 the water that Celondine is ſod- > 
_; in. 
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I 


<a IS: Lord 
”- For aking of the head. 
CEcth puliollin Ayfill, and then \ 


_— it in thy noſe. "| 
1 Take Rue and Fennel, & {eeth +») 
them together in water , & waſh 7 
Et therevith the head, 
For a Fellon of the head thas ſwel- "5 
fa feth the bead of a man, & that be-/ 
ol: fore mrillen rs for the ſame. W 
C -) T Ake Fl oreaſe ofan hart. 8& bo ?; -o} 
JT ny, and barly meale, and ote 
\ treſt,and moicell, and ſtamp them b 
} together ,and after ſhave thy head, | 
< andthen makea platter, and lay it © 
c- c to thy head as hotte as you may F 
FN luſter, and let i it lietill it be whole, 
- "{ 


F or al Savles of thehead, 
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TAke Rew, ind ſtampe it wat 
Ke ſtrong Ayfill, mingle it and waſh {- 


_ I head cherewith, For \ 
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< os For the Carbunkle or the poſthume I 
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Pv.7 #n the head, 2 
 YORNY TT Ake wormewood, Origanum, 
js  Mayron,by even Portions,and 
MJ/.\ ſeeth them in ſweet wine, & after 
 2..4.,9 thatwring out the juyce,and lay it; 
* fb the eares of the ficke with two 
*/F{s; ſponges, as hot as you may ſufferit' f- 
. "a -3% and vſethis twoor three times, & 
TY [ he ſhall be whole. 
SJ &, For tbe Meygrim, Poitume, Drop< ,w 
Y ſie, Fever,and all manner of ahing | 
#- inthe head, £-g 
bl OY Take a penny weightofthe root = & 
XY (+ of Pellitory of Spaine, fixepen-= bY. 
"*Þ-5 ny waight of Spicardie, and grind ”-3 
7 them together, and ſeethchem in. 
-JM-1 pood vinegar, and take a ſaucer 5 
E<;, tull of hony, and five of muſtard, 
\F/ } and rvhen theliquor that is boyled (X > 
is cold, doe thereto the hony and 5 
> the muſtard, and ſtirre them well ,x 
4 together, & letthe ſick vie thereof p, 
. | halfe 2 
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7 halfea ſpoonfull at once, & holde \ ; 
oF =, itſtill in his mouth the ſpace of z, 4 
F -: creeds ſaying, and rhen ſpit it out ; 
 intoaveſlell,& doo tenor welue \ « 
times, agod while after he hath ; 
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{<1 eaten at noone,S a lirle betore eve 
Y tenot tweluc times, and whenhe: 


_ 70ethto bed take and with cleane 
y< 
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his mouth,and drinke a draught & */ 
goe tO bed, vſe this medicine three - A 
- . A and] he ſhall be whole. 
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F ur the bead-ach, 


\ 'T Ake & ſeeth vervine, and beto- | 
FI- ny, fifles, and wormewood, & 
*, waſhthe parties head with the i- 
C.-* water thrice in the weeke, & take * 
af; 5 the herbs, and make aplaiſter, and 
} lay it vpon the vpper part of the 

head on this wiſe, "x 


s \ 
| TAkethe herbs aforeſayd, when , 
F on f bon ire well ſodden, & vering..s 
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out the wyce of them, 8 the ſtamp | fe 
them 
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ue LD 2 27- 
} the in a-morter, and temperthem Y { 
' with the water wherrwith they | 4 
were ſodden, and doe thereto the 1 
v| bran of wheat for to hold the iuice 
4 ... ofthe hearbs, that it gonot out, & LY 
+; makea garland of linnen that may LY 
Ge" 8 o0 about the head & bind the Ia. Jr 
: ter ynder it, as hotte as theſicke 3 5} 
- may ufferit. do this three times, 8 JW. 
v5 > hc thallbe whole. 
Another, x 
'& CLoues comfort the tomack, li- 3 
= yer and heart, they hel pe diſge- © 
1 ſion, & ſtop the belly, _ quic- BE 
J, ken the eye-light, & ſcowre away \W. 
\ the clowdes & hawes of the cycesz 1 
"od 


T 5{-} they are good againſt all cold diſ- 
- CH; eaſes, & they are hote in the third 
f Kd degree:the oyle of Cloues is very © 
a good for a cold ſtomacke, and for * ZN 
any other place that hath neede of 75 
warming, as arumaticke braine. > 
Another. 
Ake of litrage of lead fouroun; 
ces, of vineges, of como oyle a 


like 
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N 1 28 A Cloſetfor Lad. es, 
like quantity, putthe Litrageina , 
> morter, & put alirle of the vineger © 
K & alitle ofthe oyle, andbeat them IF 
; together, and ſopurin byalitle & ' 
a, 5 alirle all your oyle & vinteger; you |: Q 
Jl miſt beat the two hours together, * 
Ce muſt beas thickeas your greens 4,9) [} 
CG. * - falue. Another. - 9)[-- 
gs /*T AkeC awphory,harts-eaſe,pri- '*/; Þ = 
| vit,plantan,of ech of them one 
£ 7 handful, bruiſe theſe in a morter, & Sh 
= put thereto of Harts ſuer, of fine ;; 


G, ſallet oyle , of each demi. alib, >| 


Y minglethem well together, 2nd let 4 Hy 
KS them | ftand- foure and twenty , 0x 


howres, thenput them into a pan \ off « 
y 
-;'or brafſe por, and put thereto of '- ob 


{©..% waxe and rofin broken-in ſmall * nd 
Ec peecesofeach dim, a lib. let theſe 5 
-\ boile all together over a fire of © T- 
F< coales yntillthe' tryce ofthe herds /* a.” 
be conſumed , and the oyntment ,X- 
L, orcen,then frainit through a can- } © : { 


Z7; vaſe clothinto ſome por that you 
& willkeepe it in, and when it begin- 


v2 ed. 4 


We," i, 
mY o 
KL RYE d) 


4 
{ 


j'; 
" 
' 
3 
| 
$3 


l 
| 
' 
| 


WW 


m— 


$* {5 
iS . 

E © . 
FT 

; 

4 {2 
| 
'; x 

: oo | 


OT Ly wm - 
” 


> _ 


p4 "3 - "NE g 
* Pets. 
% 


TIE 


to 4, ounces of Venice rurpentine, © ers 
; *: & ſtr altogether, vntititbe tnrogh HF 
% cold, aud keepeit clole coyered, 
wh os Anolier, 
{5 "He vrine of c ye-bright 1 is 
#,,9 © forthe gies, by putingthcherbs 2-3 
| =; into the muſt, .vatull ir bee perfect 7 5 
DES wine, whoſe yſe make the eyes of ! iy 
Y i old men look yong, for it is hot & 75 
” dric, andchepowderof it beaten 
Dl lagi * with the yolke of an egge it wor- Ao 
| 0B - keth the lame e fect: the pouder r re ; 3 


| 7 A mellitine ar inf the lone; in the 
2. bahear bladder, or for the weaz « 
If nefle of thebzcke, which is called ; Ne 
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l tbe runnin: of the raſhes. 


13s 
nl 7] Ake venice Turpetine, & waſh $ 
'% Itinroſewaer.either red orda- 5 
x: 4 maske, vnrilic look white. then di SO} 
fo | rideit into ſmall bals, as you may 
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L ealily (allow to the full quantity 3 
Co of three haſel! nuts, or thereabout, ©” W- oo 
B. ; then rowlethemin ſugar,to make ; & 
GY them the more eafie to be taken, 7 
#- the ſwallow them in che morning \ 
; faſting, & faſt 4. howres after the: 3 
a take Poſe three or foure ſeverall fo 
- & mornings together, andin your 
FA! water you ſhall findmuch eravell. \* 
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0 To take away the pocke-hules, or any ( 
{pot inthe ſace, 
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5 
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D's Ake white we e water,and vvet 
x afinecloaththerein, and ſer it * 
3: all nightro freeze, and thenlay it 

x vppon your face till i be drie, alſo 8 
C_.* take three poppies,the reddeſt you - 
Ko can get, and quarter them, taking 


outthe garbage, then ſill them i ” 
a quart of new milke ofaredcow, 
ard with the water thereof waſh /* N 
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4 yourface . | 
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' $ and Genilewomen, I31T Ne 
ay >, To make Snow. © 5 


& ) 
þ & JE 
g-) 'T Ake the whites of five or fixe 
ML,  cgs,2handfull of fine ſugar, & N 
Di = Me much roſe water, & put them 1n 0 W 
rnd a' pottle of creame of the thickeſt - 7 Ts | 
G 4.3 you can get, beat them alroge- yo; 
-) } ther, as the (nov riſeth, take it ST 6 T: | 
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'» 
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\ with a ſpoone. you muſt beate it * 9 
\ with a ſticke cloven in fonre, then |: 
mult you take a loafe of bread, an: 15 > 
-, cut away the cruſt, & ſet ic vpright > 
# ina platrer,then fer a faire roſema- ? fo 
x X ry branch in the loafe, & caſt your 2p 
15 -{& ſnow ypon it with a ſpoone. *.C 


WS A medicive for the file, O03 
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y I. / ; TAke the hearbe' called Torch- i* 2* 
a 54 wort, it groweth hie, eioagt, x, 


; yellow flower, blowing out of the { a 
Ie { ftalke, theleaues look hoare. Take } *. 


_ theinice & boil it withfreſh butter ,-7 
& alittle while, & keep.it clok e,& vic Jy 
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: A (ofet for Ladies, 
& it eve! 119 and NOrnuaNsg: ifa cowes 3" Bal 
= vdger be uno or bit with 2 ſnake. I 
4 oriucilke, rake Lave! ;der, and -. 
 wathirclea: 1e, & ſeethitin chang. Ly 
FN ; ber ley good while and wath it o 
«fa; evening and morning warme, you - 

Cn: may pc alrite e freſh butter in it} & - D 
 —,: milke out the milk when you do it. 3 
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© Amedicizneſor «0d, orburne,a a © f 


= T Ake water ſucke leaves, other- 
oe wiſe called Hogwort Jeaues, al= ; 
A lie-houfe daiſies, rootes and leaues :#—y 
FA and all, andali: le Roſemary, and 
2 waſh them and it mpe them, and 
& boyle them in creame yntill it is © 
bur” butter, they ſtrain them,and apply > .3/ 
{it warme to rhe burne, pricke the © 4 
water-{uckel- cs, & lay them, v=- IC ; 
A pon it, drefſ1ing it rwice aday, or by 
Je 6 three times 1f it enced. Toheale a EX 


; lore, put Turventine; Rofin, and 7) 


A- ware init, drefling it with Link; FL 
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ox For the fittch, To 
$* > Ake ſtich-wort bay leaues, hol. '> | 
1, NT ly without prickl:s, of each.a fn. "Ye 
oY like quantity,the i iuyce,grains bea- @ 


ten, drinke it in ale warme. C nd) 
0 : = C03 
\M For the ſwelling, | 7; 
Fo X: 
/ e 
Ld *, "Pb, 


} "TJ Ake the grounds of good Ale, bs 

ll glovers ſhreds,and white bread * NM \ 
ve f crummes,and ſage,boyle them lay - X55 
FF: it to warme, it wall {wage the (wel- *, 
$—< ling andthe ach, it hath beene 


| proved. = f 


winner nr vr I LEI One os, om, 
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For thetooth-ach, > 


3) 
} TAke Organy that croverh cloſe i 


tothe round thar taſteth like a- /\- 
«| qua vitz "bruſei it, layitto the toath A. BL 
uſa paſtoris will do the We, : - Xe 
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— For abate, or Fellon, or ſore legge. fend? [þ 
. PÞ- 3 
- $7 
; YEcth a pint of ale to wo ſpoon- a 
fulslike a {yrope, pricke a peece \- x 
«} of leather with apin, it will heale /- 
it without breakinp:if it be broke - 
YC take lint to the hole with ſome + 
FY falye, let ir lie foure and twentie F- ; 
4 howres ,lay it to cold. 


3 - 
= For the ſcratches of a borſe leg. oy 


ny 


5 TAke vinegar,muſtard ſeed, gum- {- 
Wo powder, boyle them, waſh it 


hote hoop or foure times, proved. 8H 4 


For the Gowt. | io, | 
ol 
Ake mallowes, & ſengren,beat &J.5 hs | KV 
2 them and boile them in water, | 
£7 then ſtraine them, pnt oatemicale x 
HY grotes ſokedin vineger,and _ 
75 ſuet yntried, then boile it to a pol- 
ts Fe) eefe proved. 
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ng For the Apue. 

5 T Ake a red onion cut ſmall, fi ixe } 

. and fiftie graines of pepper bea. \, Z 
4 ten ſmall, bind it to the wreſt halfe 5; 

f An howre before the fir, proved, | AY 


For the Gowt. Fe 

Akea fat whelpe of a hound, 7 

{cald him like apigge, parbage £ 
himin the fide, rake then ret net- / 
{ tles ſtamped with two ounces of 
brimſtone, aud foure ounces of > 
> turpentine, foure yolkes of egges, TR, 
' ſtuffe the belly arid ſowe it vp, roſt 

ie with a ſoft fire, ſaue the dripping = 
t oyAt the place, it is good for ſin« { 
I7 newes and crampe, it will driue it £3} 
os away: forthelike effe&t,oyle, net- 
% 2) tles, white wine, boylethem, ap- 
>} ply them hote. 
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For the Cia'ica, 
C0 Ka the gall ofa bull,aquart of 5 
| ok wort,boll it toa pint,thEput in FS 

a pint 
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A r26 <A (/oſet fo: Lads, N $M W- 
bE. pint of vineger, frankinſence one; = p 
©, OURCeIN powder, of hony halfea Sy "In 
at , pound,ofcommin halfe apoundin !, FF. 
G3 powder, boile it thick, ſpread it on | S; M-.* 
AH | ather, lay it tohotetwo or three 'c? x 

dayes, lay alinnen cloth berween'® Y 

the skin and the plaſter, the plaſter - py 

y wall ſcrue many times, prooved. ). E * 
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For the tooth-ach. : q - 


Llom as big as awalnut,garlick- 1 be) (ff 

an handful, , twenty beanes, an 3] By 
= o\ handfull of bay-ſalr pepper, beat it ( A 
ON together lay ir tothe wreſts rwe- -=0- 
* ty foure hovvres, or more. | 


dy”, 


i, 
'->7 For L =p the bleeding of a wound, ' "I 0 


_ 

4 THe wol of an inck- horne, ſan- by 
45 gws draconis. & bollarmonick-{% 
«1 and tbe whites of egs laid on too. | NM-f 
(> 6 Ss by ſe 


For ( 


ard Gentlewmen. 
= For Contomption, exti.er for ole I Xe) 
folke, yotene Folhe, or child; en, ' © py x4 
At te tonowort, liverwort: Harts AL 
rongue, "of each 4 handfull; red x » 
| mints; ced fage, morher of time,of { 27 
Ys each a handfall; - parſley arid fennel * 
+; FOOes ,the piths out of each, halfe a » T/ 
) handful: ; liquoriſh an ounce;anni= [3/-- 
7 ſeeds an ounce, ſceeny two ounces, *)3 7 
; turber an qunce, tappe dates tyvo > 
o 7 ounces, ſynamon an Ounce, Nut= y 
S ji megs two ounces, white ſugar c2- £= 
6 + dy foure ounces, rubarb an ounce ? 
CNS fliced ſtampe your ſpices and your 
7 , ' ſecdls, ana beat your other potte- L&$ 
4 {e) cary ſtuſſe, and ſhredyourhearbes j* 
* ( ( ! fine, dojle it in z quarts of renmth 2 
ze, 1. G ' wine tOa pottle, ſtrein ir;drinke 4, y | 
- kh times a day aquarterof a pint at 2 LY 
drayght warm,put in a yon” 2 6 
Fr: of aquavitz,& as muchſaffrs bea- 
Io 4 ten fine after it4s boyled, ifrhe pal) ; 
tient be laxatine, leave out your F. 
x. rubarb, ſceeny, & turbith, &'boile ! fe 
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ic wort it is beſt in wort for childre: : q 

«—;, foraged folkes that be weak, boile © "0 

- inthe ſtone of a Bore, orram, or ' 9 


q p 
a} 4 
im, 
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Os a horſe is beſt, one ſtone isenough Il 
. i 

for one time, you may take one to '/- 

F purge, & another not to purge, the jb 
©.> Ye, Of 


6 N 3 
ſecond receipt is enough, purge ox 


No firſt, | , be | 
© To mabe one make water, _ ie}, 
ay t Aa XC : 


Aa 
'T Akethe ſtones and kernels of  M-/ 
peaches and medlers, beat the 3M" 
fine, fift them-through aſearce,put 4 > Fa 
F in ſugar, drinke it in white wine. 1 
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I To make 4 Seare, - 
* TAke a poundof ſtone pitch, as : 
Deed much rofin as a great walnut, & 2_; 6. 
? ewiceſo much clean wax, a ſpoon= $7 


/ full offreſh (wines greaſe, boyle all i}; | 
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' togetherrill it be well mixt , then %<'S © 
cooleit in water, then oyle your \\-/ 


 & hands with hogs greaſe, &labour F 
CA WO O g 2 
£=z it in your hands an howre & more ws; 

Mg till it will cleaue ro your hands. T 
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and Gentlewomen, 
rd) & For tbe ſame, and the beſt for all a 
7 MF 2,9 maner of aches. H 


? $4 'T Ake Roſindim.li.ofperroſon a \ © b 
a: bf { * quarter of a pound, as much (4 
JC. cum maſtick, a quarter of apound # 
Ft. © of Deere ſuet, twodunces of Tur- 

4 VEL; pentine, one ounce of cloues and 
-/\ mace, of ſaffron rwo ounces, and 
«07 theliquor muſt beoyle of Roſes. 
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For a great ach, a ſgveratzne * 
medicine, 


TE os ''T Ake Parmacitie eight penny- v - £ 
/AÞ{*! worth, of oyle twod.of black Bs 
$= 5.2 ſope halfe a pound, of butter with #..,3) 
Aſt 4 our falt as much as a great walnut, 

fo \* boyleiton a chafindiſh of coales, JE 
XK <{} balfag howre, ſtirring it wel from 4% 


, a 


LF & as broad, and as long as your grief, þ,: 


- lay it to fourcor five dayes, 
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the bottome, ſpreadit onleather, 
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= oe {A To makg'a gacd oyn niment or ſalue 5; , 
for any fore, _ . | - 
"Akeagood handfullof Sage as > ; { 
* much of Plantane, as much of (Yd 
2; > 7 as much of hony ſuc. ? - 
*« kles; as mach af turſame, as much .. 
©2%2; velcrion, boyle all thee in May- '*JJ- 
; << burterrill itbe browne, then ſtrain 4 \þ 
7  irandputioa quantity of Virgine 2[{+; 


&©4 waxe,then boyle it againe. 5 "Þ 


PA = } 
44.4 200d re, eipt for all mancy 0 ſores j | 
old or ne +, named the gfe of God, 
Joc er0 bim. | Q 
"Ake Betonie , veryen, pimper- \-\gt* 
nell, bugle, ſmallage, plantane, ”, ona 
"7 Scabeas water, Agrimony, ot each *, 
© alike, ſtampe themtogerher, boyle': F, 
Yon them together ina gallon of white i 
E vine, . to, the third part , then / P\ 
A \ traine them, and put; to them / *\Þ-. 
E-7 a quantity of ſheepes fuer, and half . >, br: 
Fj pound of waxe, di. li. of Roſirt, |. 
y- N _ di, li, (4 I 
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ol di, li, pitch, oneli, of olbanum, & Y 
I --. boyle itagaine. To = 


'S 


3 


X 
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For bazges inthe Fundament. 


Ake the yolke ofan hard: e290 

roſted, the oyle 9f roſes, & —_ 

6 rygold leaues beat it together, lay 5 
© itto hote. 


ToKilla Tetter, 


” TALeg greene broome, boyleit in | 
a quart of running water halfe a 
; Way, bathit withit, 


For the feſtilence. 


Ake the water of Bettony, and 
FLV pimpernel, turmentil,or cabe. 
Sc} as,mixe it together, grinke itnine 
'\ dayes taſting, and feare no Pelſti. 

* lence. 
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A Cloſet ; 'o; Ladier, . 


For one that 7s taken within the | 
| boay, or any place, LN 


*Ake Roſe cakes, aqua vitz,and x 
roſe water, heatit ona chafin- 
diſh of coales, Joy ittothe ſt omack_ 


i they ſhall mend by Gadsgrace. } | 
yo For the Agne, 07 cold, y 
T Ake green Alderſticks, take the />X 

innerrine a handfol, beatthem, Y 


; drink it in ale faſting, aſt 2. houres 5 
+] walking aftetit, then eat a cawdle, j 


Another for the A2ue. 
'TAkea ſpoonefull of i tuyce of 0. 1 
renges,as much aqua vitz,min, ?, 
ele.it with a yolke of a new layde \; 


yo egoe in the ſhell, ſuppit vp faſting, 5 


7 j Once or twice, 
K:- Henry the eight his perfume, 


{x 
Lge 7A ke fix ſpoonfulls of compound - 
oi — as much of roſe water, a (41 


% 
n 
o 


quartet ) 


—_ 
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i 25 . wilGen/lnavinin, 143 // 
a quarter of an ounce of fine ſugar, , * 
--, two graines of muske,tvyo graines 
4 of amber-greece, two of Civet, 
-boyle it ſoftly together , all the : 

 hoveſe will ſmellof Cloues. 


For tbe Strangurion. ' 
Ake hore-hound one handful, 
and an halfe, red wine halfea 
pint, of oliue oyle five ſpaonfulls, 
oyle it together, putit inalinnen 
4 clothto the ſmall of the backe, as 
hote as may be, 
Toclenſe a wound. 


> you bceere, wheat, ſtane floveer | 
and hony, boyleirthicke, apply x 


bo it to. 


For the Gows. Don 
Ake wormewood , walwort, © 
wheaten bran, Cow dung, & 
| 1 falr,boyl itin vineger, plaiſerix to 
P 7 ) the griefe, 
For a bruiſe. 
Ake halfe a pint of fallet © ua 
much oile of __ ,asm 


Re — "A 


Th 1 p ; j 
Li EAA.) 


FOR PPSETR | 


IH 14 4 A Cloſetfor Ladies, 

2 vitz, and three or foure ſcoore * 
> ſaailes that beareſhels,ſtamwprhem © 

14 ſank, and boylethem to: "age. 1 


#\ 5 Ty | 
Z . Is heepe: one Laxatine,., 
_o k þ 
L JT anew layd egge, put out 
he white,then put in nevy but- 


% ter aw alted, heat ir, then car ir,vle 
it often, 


& 


'& Two WS very good avainft 5 3 
ws . 


Wormes inlittle Children, 


Ake flowre of wheatwel boul- 
ted, as muchas will lie ypon 2. ? 
al crowns of gold, & put itina glaſſe, F 
& x 3 and poure-into it well water, fo aa KY 
ny mach as will feep the fayd flower, $ JE; F 
& *] and makeit looke as it were milk \\/5) 
| and no thinner,then giue thei hild ,.2 & 
37) drinke of it, and you ſhall ſee with ; 
-*Y his excrements\rhe wormes come FLY 
WK :forthdead[', which' is a ver yy good , MY 
wy S xemedy. | > cov 


Ne 


__ 3 "i 
OS 
þ&, 
ID) 


aud emi od F 


= The ſecond remedy againſt wormes. py | 


the medicine cannot bee mini- © 
ftredat the mouth, you muſt take *"? & 
) very .good aqua vitz wherewith (> 
$ you muſt waſh or wet the ſtomack 2.4) 
or breaſt of the child, then powre 3 15.4 
 1t vpon the ſaid place with the pou- | F, 


gr Or children that be ſo little,thar ;., J;& 


der affine mirthe; &lyrhe child 556 


down alittle while with his breaſt /> oO 
vpward, and youſhall ſee inconti- 5 **\ 


nently the worms with the childs 2A 
; dung, come forth dead. JS 
{ To heale children of the Lunaticke © + 
diſeaſe which bappeneth unto the $2 F 

| byrcaſon of a worme with two ©, Sz 
heads that breedeth in their bc. ? 3/ 
dies, the whichworme comming (- Gy 
zothe heart, cau{eth ſuch @ paſſi- ' 52 £ 
072in the childe, that oft times it | Ne 


killeth them, fr 
ke the tender ſtalks of a wild- 


"AY tree, & oy _ in the ſha- = 


davv, # 
NF, 


— IE. 


4000s af 12” ng 
mm ti ond. _ 
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PY- WO PIE (I I fy 
3 I ” pe.” A F loſet opting : 
4 Þ 7 dovv, then ſtamp them well, & ſift >, 4 
7. them, and take ofthe ſay powder oy, 
| £ and roots of Gention, and of long I 
GO Pyome, ofcachof thema quarter 

of an'ounce,& a quarter of a ounce 
of myrhe, all theſe yvell beaten to Y 
FI > powder you mult put in a diſh, or es 
<7 in ſome other veſſell,and moiſt the ; 
EC! witha little water, then take of it '® 
$-.) with your two fingers, & wet the 4 C 
> lips and mouth of the child,do this | 
T 7 three or foure times, and you Xl 
:=:#: ſhall ſee the worme come foorth To 
of dead with the excrements. 


N 


Av emedy for the falling ſithnes. 


Gent 
Cy 


| n 


Ake germider gatherd in may 
when itisin the bloſſom }dry it * 

/ inthe ſhadow,& make it inpouder 
Neg when you will yſe it, takethe > 
1 olke of an egge or two, 8& ſtir & ; 
bers bk with af poontful ofthe ſaid 3 

<*; pouder, then ſecth it, and giueitto Go 
Tj the patient to eat, do this momang! 7] 


5 DE I: 


© 


oY 
1 Mp 


i 
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Q andevening eight daies,abſtaining 5 by: 
== from wine, carnall company of . ye 


ye women from al pulſe, beans,peaſe, / fo 
- fetches, tares and ſuch other,from 


things whichare hard of conco. {> 
Qion and digeſtion, a very good 7 feeN 
; and notable ſecret. 


i Salates,falt fiſh,and from all other | 26 


\ A medinetocure the biting of all 
veremous beaſts, 


9 
S ſoon as the party feeleth him- gx 
& felfe bitten with any venemous j 
/ beaſt, oras ſooneafter as may bee, 5 
take green leaues of a figge tree, & ) 

md Vp preſſe the milke of them three or 'y 

| ja, foure times into the wound, and "3 
| for this alſo ſerueth muſtard ſeed > 
{8 | mingled with vinegar. , 


pron out of” a wound. 
& TAke the iuyce of valerian, inthe | 
" Which,wet a = 5 put into the 
wound 


KD 
7 
To dray an arrow bead,or other N 
/ em # 
3 
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FOLIO SRL 


F\.1.43 , A Cloſet for Ladies; 
/ wound,laying the ſaid hearb ypon W 
2 It Raga make your binder I 
£& as beſt fitteth, and by this meanes ; I 
& , you ſhalldraw torth the yron, and 
after heale the wound, $W 
= © Fora hnocke or fall; cauſin? i d. -£ 
as  wppan thehead, 
TAke an ounce of bay falt, raw F 
FI f Foes three ounces, comin three 7 } 
1 ounces, Turpentine two ounces: Wen 
©} mingle all theſe well ypon the fire, þ/ 
a then ſpreadit ypon alinnen cloth, -w«) 
- and make thereofa play{ter, & lay £ 
ithoteto his head, the which will -y 
_ 2x ivage the frelling,and keale the = ( 


TN ES 


> 


By 


| in themiddle,and ſpread it wel | 
9 with od Treacle on both parts oY 0 
vPo thecriimy fids,8& heat itatthe | * 


; fire,thElay ene part vpon the place gu4 
be of the _ w"_ the other part he 2 
the £- 


| h ® I A ſecret remedy againſt the Narif e, 
3 Pen 2 white loafe new baked 


BOYLE IL ATR Jo EIFS as oe. mw DB WO OO SR FF 
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: 17 the other ſide ofhis body direaly, 3 
ns == andſo bind themthatthey ſtirnor-. 


lexving them ſo a day and a night, + 
"e 


y*.>, or vntill che impoſtume breake, 8 
8 C 4-y then take away the bread, & im- 
pl 


| ay mediately the patient wil pi forth ;- 


5 


%.. 


3 the putrefaQtion ofthe impoſtume, 3 T2 
xt ſhall thortly be well. 
SA 
"A very good remedy PR a wolf with EF 
.and take the wyceofit, andif 
7 vine or water, then put the inyce 5 2 | 
FT : 
the iuyce, then bind vp the word, rol 
9 


NT and when he hath flept alittle, let »,? 
ye 
$— 4 ' 4 ſnord, i; Ft, ſtone, or ſuch like, 5 
D s 
*} the woiid bleed, whipeit, & mike | 
vpon the wound 8& thehearbe v.. \- 5 
andin oneday you ſhall ſeu a work. * 
JS 


himeate, and by Gods helpe hee 
Ake Taxus Barbarus, ftampit 
32 it cleane, waſhing it with white 2,3 « 
| 2 ponir, outof the which youtooke {: 
_ 
derfall effedh.' 
Sl Ep L1H no 


157 A Cloſet for ---— ag 


flacke, and the Collicke paſſion , 
IR and proved divers 
times. Wy 
'F Ake halfea glaſle orlefle of the j-- 
= | Hows of Barberics,whe they be 2.3 

very ripe and red, and put into it as © 
J very: red Corral, as will lie ypon 
2. groats wellbrokeninto powder 
| & giuethepaticnt to drink therof, 


_ > oat the difeaſe or griefe of the 5 


x Another perfeft remedy ſor the ſame 5X 


diſtaſe 'and to make a man piſce 
withix balfe an borre, that hath 
uot made water in three or foute 
doyes, and will breake the flone \* 
within ten or tweluc dayes... 


Ake fine pouder of Virga aurea 
and put a ſpoonetull of it into a 
new layd eg,ſoftrofted, 8 giue the ( 
tient thereof 1m the morning wo). 
ZE breakfaſt, & let himnot cate in 
foure houres after, & then ſhall he 
make 


Yale aen 


TRIED 1 V 4 
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$\ { make water inlefle then halfe an MY 
) T bas 5 let him vſe this for the * 
d& 

of 


Fn 
b 
jb 
\ 


No ſpace of ten or twelue daies as a- z, Fe 
\ foreſayd, the patient ſhall void the \/p 
* ſtone without any paine or griefe, oY 


y 


LN 
? 


3 A remedy fo! ſpitting of blood, oces.d 
's uf fioned by the breach of ſome: vaine © 


7 | Wy, in ebe breaſt, 
» c 'T Ake miſe dung beaten 1n pow- > 


YER 


der, asmuch as will lie vpon a 
A) 4 Bo at, and put it into haifea glaflez ;- 
| lofi iuyce of plantane with a lite) 


&P! \) tle ſugar, and ſo giue the patient 
; 6 [x f© drinke thereof in the morning \* 
> | ( and eyening: continuing the ſame, 

» 9) I. he ſhall be (ound. 


& Againſt the griefe of the lungs, and oh 
fy pitting of blood, a remedy experi= Fa 
18s ied and tryed. F 
# } 7 TAke an hearb called farfara, or } *{ 
FX ae © of rhe Apothecaries > 
4 V ngula ye ary in Englifh called Fo 
Colts pooh 
>a] EF» 
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ay > a this 
: $ EVe-lc oy . 
- of 1-4 I an.” - 


» OA (!oſet for Labbes x 
{ Colts foot in.French, p4t delion; bs [: 
A incorporate it wel with the lard of © "Oo C 
$7. 2 hoz chopped, & anew layd egg, 2 JE ) 
A hovlealtogether 1 in apanne,8 pure 5 
A, thepatient of it to cate nine mor-.,- 
1 7 nings : this is allo good to make {v) 
E-2- One fatte, 


* RH” 


I W-7 
F 


IN I 
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oy Againſt a Tinking breath. 
ON, 


"s 


Ake Roſemary leaucs with the 
bloſlomes,if you can getthem, : 
ye. ; 8 feeth them in white wine with a 
Fu little mirrhe and Cynamond, and 2. 
you ſhallfind a maryailous effeQ, if \ 

74 (yu y{ett often in your mouth. 


OR 


CRY Ss qoainſ the biting of a mad dog,and * 
$6 —O the rage or madnes that follows 
JV eth the party bittes. 


TP ke the blotibems or flow®s of N 
ft wild thiſfles dried in: the ſhade bY 
£> & bearen into pouder;halfe a nut- v 
of * ſhell full yur inco white wine and f-J[)- 
drinke | 13- 


os * 6 
C1} : drinkeit, & in thricetaking it you bY 
/&1,-- ſhallbe whole, A thing tried and 


7 experimented. 


Amed tine for watiy eyes, 


T 
Bs 


Ake ared cole leafe,and anoinrt Jr 
the leafe with the white of an 6g 
Y egge, when you goe to bed lay the " 


A medicine for fore ets, 


o > TAke alittle ground Ivy 8 ftrain Now 
\ * at and womans milke together, "_ 
F E ' andlet it be ſomewhat orecne of 
if] the Tvy, and then droppe? a drop or To 
"<7 two into the eyes, | 
Ti 
$- S1- | Tk Fennel water ftilled, and .' 
- 4 live hony, and mingle them to- 
> > e ” octher, & puta dropo or two into 
LL F7q4 theeye:thele are approved. 


TOO TONE SL. 


Another for the Cone, 


a L1 15h If (oſet for Ladies, 
Lf. 


= 


Chg *, To make water far the eyes ts kill © 
do the heat of avy (ore, ET 
A ? { 
| Ake red Sage and boyle it in 
LL 10 water, vntill the third Nor \Þ 
part be coniumed, then ſtraine out 


I oy $- Sage very hard, & put intoita ,, =P 


uantiry of the liquor, a penny- iz} Þ 
Dy pn Allom jor as Lowry, of - 's 
1 if coperas, after you haue take /IJÞ 
Tir from the fire, and annoynt your X \ 
eyes therewith, | , ) i 

» 
Another for the (ame, £2} ] 

'T Ake the leaues of red brambles, \ 

Þ Hr of plantane, and hony ſuc- te 
CC les and boyle all them in running *, 2M 
& water, from a quarttoa piat, and i T 
yſcirto the lore, 


| 


t 


' f} 


A medicine ſor the piane, and webb : aY | ln 
in the eye. I C 

b white of anege, being « > 
hot, take outthe yolke cleane £ N | 


and ;. 
ESL 


Jr SEO 
and pro htban 0 or <> 
[5 7 and pur thereto agood quanti tyof F 
by agar candy, then ftraine it hard 
Mi: through a cloth, & therwith make #, 


vl Y -N, a water, & every day tyo or three 
times drop it into the eyes. 


M- 


\ #< 
/ 


"ON ble) 


| iS 1 3 eAmealicinetocleare the ſight. 


- 

OE. 

Fo = 

| w "WE 'T Ake red roſe-water,clean mirh 
wm as much as a nut, he"? breake it 


Yo 3 
oF CF into pouderand bind «inalinnen ob 
bo cloth. and let it lie in the water, r2 FL 


2 howres, then take of the water & 
+ put in your eyes, and it will cleere 
your fight. 


=) Fora prarleinthecye, 
on & Tin red Fennell, & the leaues 7... 
You < and rootes of white dalies, vſe $4) 
** them without any liquor, andput JC 


© <} together three ſpoonfulls of. ey- 8 
Ye 
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{) ther of them, then take one | 
« good ſpoonfull of clarified hony, 
&, and two or three ſpoonefuls of = 
© womans —— » anddroppethis J 
into 


pL 


tes of ns for _—_ >a 
into your eye three or foure times YA 
= a day, andifthere bee any fi ght ir in Fs - 
Fc; the cye, this will cureit, . TH 


= 


x For eyes that ave blaſted, 
*( 


' 
Ge Akeatoſtmade of broun bread 9, 
& 4 andlayitinredde wine that 15 JE 
of oe mingled, &let it lie vn it be {*}, 
-- ſoked halfe an houre, then patitin- 7} 
" £02 fine cloth, in rwo peeces, for P) 4 
"> eacheye one, andthe fine cloath * 
© muſt be betvveene the eyeand the 2Þ* 
-; toſt, drefleit when you goeto bed ;,ÞF, 
/ at night, | 


7 To purzethe head and eye-ſight. Y 14 


£7; ] Akethe iuyce of Hei-hoo, and ,& 
5 h 
pur it into your noſtrils, & the / 
L) fleame {ball follow, and the runs * / 
{ ning water. 


For the eyes that be red andſore, *' 
w” TPAke Fennel, Vervin,Roſes, Sa- , -F- 
FI bepgine, and Rue, ofcach two 0. 1 (| 
oe —_— (> 
JC FRE TE er WP >. 
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and Gentlewomen. , Oy 
4 « ounces,and diſti]hir « va TS _ 

- « When needs then put a droppe or _ 

t hf. two into the ſore cye,toritis good ? F+ 
' tor allmaner of diſcaſes intheeie. <e 


2%  / 


fn 
- 


#; | | 

| * Againſt the pane of the eJes, Xt 

| Ake the yolke of atege, roſted 5 EY 
hard, &laydto with roſe oyle 7 

 &falon,thei tuyce of Bafi] putin, vel b 


For to (te well, 


on” >», 
Oe Ee Ls Tr ea nr # 
a * 


UT Ake Eye-bright,red Fennel, of 


each halfa handful, ofRue one 
Sv x quarter of a handfull,cauſe theſeto ' 
4 t bediſtilled, and wath your eyes / 
v dayly with the water, 


Ton OF -209-Cr Ree" <p 
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For the aking in the lege. 


Akea peece of ſoureleaven, & {* 
F as much barme, and as much 5 
92 blackeſope, and temperthem al to 
ol 0! gether, ſo ſpread itypona linnen j. 


cloth > 


* ONS ENS G= 
SAS IE 
. w/ O wy [4p > FAY wy _ > fas 


of 158 Ecko p omen 
Pe ; cloth, and putirto yourleg vere | Y 
47>; the heate is, and change it twice a /& 


I day,and by Gods help it wil heale 


you 1n three or ſoure dreflings, WL 
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A diet drinks for the coſumptisn. | 


hl 'T Ake agallon ofrunning water, I 
meaſured by ale meaſure,8 pur 7s 
gy thereto anounee of Cyoamon, an 
\ Ounce of cloues, and an ounce of 
Il mace a drammeand ahalfe of Ac- Y 

$3” ter roots and boyl it yntil it come >£= 
Fe to three quarts [er this be your on= j 
/ ly drinketill you doe mend. 


VIS 
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| x A medicine for the head-ach, 


Akea handfull of Roſemary & 5| 

Ft two handfulls of Bittony, & a || 

| ſpoonefullof hony,and ſeeth them +- 
, oF all in Malmeſey , and waſh your 
| \ head they evith, X. 


4 
- 
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and Gen! lewomen. 
Another forthe bead-ach, 


[Sy Ake five nutmegyes, and orate 

\ a them,and ſeeth rhem in malm- 

+. fey till they be thicke, and makea j- 

b- Go A oma cgi and RY your 
emples 


7 & For wind and Gootings nt ; your 
cad, 

47 Ake Egremony and Cynamon 

-,. andbraythem,andpurthemin ery 


o ale,and lay it ro the temples of the Ya 
' head, and if the paine remoue, "7 Oe 
at where the aa removeth, C 


' Another for the head-ach, => 
(Bl Tre a handfull of Camomill, 53 
handful ofpennerial, a G7 
of ſage, a handull of pear bran 
x chopthem al rogether lnal, 8c bo 
4 them ina pint ofſharpevinegertill 
$— | fo they he thicke,and thereof _ | 


260 p—=o—rony _ | 
4.the head as tiote as you may faffer 
Th it,andit ſhall (by\Gods helpe) doc 
S] youg good. | 
Ln 


BY + Another for the ſame. A 
UT Ake apeecevfraw beefe,& lay f= 

| $f thenape of yournecke, and 7-3) 

0 ſhifrit every night when yougoe Jo 

- to bed, and yſethis as often as you 


ſcegood:; proved.” 


A, 


319 Another for the (ame, 
3; if Akeanounce of oyle of Roſes, : 
Yr 4 7 two ounces of white vineger,q 
g<Y,' oiices of plantane vater,mix theſe 
: rogerher,and wet alinnen doth in'% 
7 it, andlayir to the Temples, 
on, 
4 medicine for Megrami in thethad$ } 
) Ake Houfkeke', and mare! o 
3" vorms, the greater part being (2 
! *Foullecke,ftarnp them tog ether, & Y: 
= 7 purtheretofine Howeriird make a 
6) plaiſterin fine cloth, and layicto © 
"the forchead _ temples.” 44 


epi a Ree 


+ and Gentlewomen. I6t <7 
4) Avetber for the ſame. 5, \ 
x TAke muftard ſeed, and temper © 
A; .it with Vineger, and makean on” 
7 oyntment thereof, and lay itto br 
the Temples ina plaſter, and an 0. "= 


oy ther in the nape of thenecke be.. 3 
J 


e 


hind, where it is not ſore, andit 
will: ayoyd, and ſþortly be whole. 


Ve A meaditineto kept vp the pallet if 


| f hier Commin ſeed beaten in a 
morter, a quantity of bay falt,/and 


- - Wi ones mouth, 
AIM FAkes peece of wheaten leaven 
in, redrole Vineger,and re role wWa- * 


dy ter, put them into a bag of cloath, > 
o) go | and ay ittothe mould of the head, : 


« 8 To drie vp "Rhame i oe PDE Dean Wo - 


e aquitity of d ried roſe leues 
"rcheflowerof Camotnil, Baſſcll, 
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Margerom alldryed, a quantity of 3”: 
=; Cloues and mace grole bruiſed, a "4 


|$ Nutmeg, and a quantity of dill 
 Redallquiltin a cap, 57 


vy of poultis to coole any place, ether bY 
d  {ace,or any where elſe, that isred 
and full of bete pimples, Je 


TAke houflecke mallowes , purs- : 

Tine water roſes, called num- bY 
"o 
AC 
F 


"um, beate all theſe, and take the 
tuyce of them, and put alittle oyle 
of Roſes to them, and waſh the 
3g/ place with it; or ſtamp the hearbs 


till they be thicke like pappe, then WI 
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4b 2 #0, Be 
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ſeethirwitha, little roſe oyle and 
\ waxc, and then you may lay it on + 


q as aplaſter. 
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Againſt red pimp!es of the a 
Akean ounceof Camphire, as (% 
as much of brimſton beats, mirh 
-< frankincenſe,of each fouredrams, A- 
| Of roſe water a poud,put al theſe in ?;) 

a glaſle, 
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and Genilewomen, x6 _ 
\ C olaſſe,& ſetitintheſunten dayes, FL 


-f 2nd then lay it onthe places. 
iT «Another, 1 


Ss TT Ake the diſtilled water of aſhe 
fall tree, tamaredes oft eaten, wine y 


=2- of ſtrawberies laydyponthe face. 
My Another. 


1'< . 
T Ake the diſtilled water of mul- Ne 
line,& alittle —_— hire mixed _ 3 


C4 together, and layd tot Lois. 2 | 
y = A medicine for them that are deafe, {4 
FX Jo that they bane beardbefore, 
3m & Ake iuyce of bittanie womens ) kr. 
2 TI that hath a man childe » | 
mingle them together, and dipp®© EY 
a peece of blacke wooll into its 


rd and pur a peece of it into your ) & 
"X h 
<7 
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eare, for the ſpace of ten or Elca- y 
() vendaies ormore: if it happen that 
Fo this will not take oy the deafe-}, 
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TS ! wiſe overthe cares, night an 


7 for along time, iv 
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7 nes, thentake the milke ofa Cow, oY 


and ſeeth it with oate-weale, and : 
$i iuyce of bittony, andlay it pla A 
day vp 


8 
gJ Ake halfe an ounce of Cam- 
35 phire, andtwo dranis of Sul- 
Us "\ phur viuum &. an ounce of Deeres 
4 ſuet, mele the ſuet andthe Cam- 
phire together,” then put in the : 
Brimſtone, fine groun in a mor- 
' ter,vvhen the otheris almoſt cold, 


f and ſetthem no more over the fre 
| Hh after the brimſtone is put in: :Thele © 


being laid on all night,will take a- 
vay the heatandthe pimples. 


Yo Another for theſame. 
AK Akeas much mcrcury ſublimate 'X 
ol asSa bean, and twiſe as much al. Y'3 
lom,& put themina quart of faire 
"> 
co} Yager, & __ them tOgefEE" with *, 
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rs your facetherewith oftenin a ; 

4 day with the ſame cold, & openthe ®.y 
Pp Y pimples with your fing gers, before ' —e 
El: you waſh. g 


a, For-a ſore mouth, Y 
A Take a quart of white wine,$ a ' 
7, ,- quartof water,& a put of wine * 


vinegar,8: a goodquantity of red (© 


SL Noo LYON 


ſage, twa penniworth of Mercury, "> 
We and halfean ounce of roch Allom, X -& 
and.a quantity of Roſemary, and ? 


= 
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1] os 2. greater quantity of woodbine 
= + leaus,andthree ſpoonfuls of hony, bo 
A "Y 


v 72 ſceth them together , and vyafh ; 

$ [4 your mouth therewith. : 
"I x1" 4 rater for a canker & ſore mauth, (© y 
7; Ake Roſemary croppes,. dage =) 
FF ST ingfet, woodbine |Hvaldiy * x 


| Tom, liuc honry, or pure hony boi- [; 
t- Sh 4 ' led in ſpring water, halfe ahand- 
SY fall of each of the. forelaydl hearbes Y 
6... Rs in three pints of water, till 3 


y 


Zoe bak boyled athird part ayeay, gx) 
+ ole it ina pr Ropped of 
and, < 
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& and waſh your mouth vith 1t. 


Fora Canker or ſorenes in the 'p.v4 
mouth, te 


Aketwo ounces of fine coperis { 
beaten into powder, halfz pit 2 
7; of fair water, & let the ſame cope- þ - 
ris bediſtilled or ſteeped two dates (* 
ha two nights, then ſtrain the fame /7;> & 
5 fot through alinnen cloth, then Fi F 
"2 take a ſpoonefull thereof. & waſh 
your mouth & throat with it _ 
ly, blood-warme, but drinke none } 
{ of it ; this medicine will not con- 
15  tinue goodaboue fourteene Go ol 
therefore you muſt make itfreſh as @ 
> occaſion ſerues , you muſt take it "—/ 
C { morning and evening, 


A medicine forthe mother in a W0= 
a. ' * mans ſidethat riſeth. 
oth Ake Aqua compoſitaand -_ by .\ 2 
bay berriesiripovyder , and put 5) 
P it into the aqua-compoſi ita,& puta A bs 
ſpoonfull / 
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4 fpoonſull or twoin a draught of Y 

22/ beere orale, and ſodrcinke it, FEE 
4 "36 
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Ye: A median for the pricking of a nee- LD 
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3 *; 7 ale, or thorue 18 thetognt, 


8 _ a” 
c (Ate faire boulted flower of Xs 
C2 wheat, &temperitwith wine 3*9/ 
7&/ white orred, & alittle oyle oliue, }.* 
} : and atew roſe leanes, 8& ſecth them A. 4 
7X, togerher till it be plaiſtetthicke, 8 ! dd 
lay it to ſo hote as you canſuffer; it FLe 


<> will draw forththe needle,and eafe <7 
the ach, F 4 
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Pe] ” 
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*x A medicixe. for a canker that eateth -\< 
mans fleſh, oY. 
Gaz JT Ake wheat branne of the ſmal- 2.2 
G leſt powder, the iuyce of Smal- » = 
| age, the iuyce of wood- bine, and f*/#;: 
? <, burntallom, beatinto powder, & > , 
£7) alittle hony, mingle all thefe toge- Ne 
MW < ther, and makea plaiſter of it, and $-< 
© 44 


ww layit totheſore,andit ſhall deſtroy © 
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For a bruiſe, 
2) T Ake oo waxe. and Com- RL \ 


min ſecede well beaten , mixe 


7 them together, and lay ir to the Sf, 
xg bruiſe plaſter.wiſe, FLAK 


p V-221 


Forgpbite Scalde, bn ip I- 


TA ke Gallet oyle beaten with the 


.* Whites of egges til they be tho- 5 4 > 
' rowly wroughttogether,cutaway ;>2 


34 ; the haire, and ſo annoyntthehead }. | Mc 
ge % and lay a bladder vpon it. 1 


* 


* 


- BY { 


A medicine againit all fit, bes AY (@ 
a> TAkelinſeed, and boylit innew _ W-- 
=o milke, and make a plaſter therof x : 
> * and layitto the Placeg grieved, T; D 


> 


A mediinc fork fore breaſt, v7.) 
off Gro ground ill & chopir ſmall, ;S 
the groundes of ſmall beere, | 

| wheas\ 
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C yheaten bran, & ſheepexſuer | ben Ne 

- tenin a morter, and boyl them all 
(3 pogerer-and lay it playfter wiſe to 7-jct 


X your breaſt, 4 
A medicine for ſwelled byeafls, As 
$ 


Ake white wine, wheat branne 
j, © newbolted, roſe leaues, old & 
new, fſeeth them vntill they bee LIC 
Ns, then layit tothe breaſt as 
hote as ſhe may ſuffer it,fromeven 2d 
{ till morning, & ſhittit againe, 5 


FE Tobreake the ficame of the breaſt, F, 


o TAke butter without ſalt, & ho+ Ws 
Y + _ ny of each a quantity, faire bit |- 
ter Almonds, blanch them, & beat 20 © 
K them fine, and cate a little eycry 3? 
| day. -7 


C7) 4 very good medicine for auy ach or N $ 
o ſore breaft, ofte: approued. J $ 


Ake frankinſence, finewrought T, 
" Wax, Boares greaſe, and Rohn, '. 
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us «| 1750. IM (loſet ſor wig , 8F 
? of cyery one of them alike quanti \1/ 


| tie, and ſeeth them together toa of 
r -$ cake, ſpread it on a cloth as broad ! yþ 
AY as the ſore or paine is, and lay it to \/ af 
Y foure & twenty houres, or twelue «/* 


KF ©: 
- at the leaſt. % 7 


An approved medicine ſor ſore v | 
breaſt. 
Ake a hidful of mallows, ſeeth pb \ 
them very foft in faire water,& N 'R 
J then letthe water run away from i 
p : the mallowes, then chop or ſhred | ' of 
37.5 them, then put themin a diſh with 7 o 
GER bores orcaſe, and heat them very | 
2 hot, and lay 1t in a plaſter of linnen | 
ay clothto your breaſt as hote as you je / 
Ta can ſuffer, three or foure times a - 
6 -< day hearing it this hath been ap- fs: 


3 Bf: 
* proved very good, v6 


Ce. 
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Take bylope, parſly, and ſave, i 
ſtamp them together, & la the 
W tothe breaſt &they wil be whole. ; 
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7 A remedy for the painc i :n the breaſt | 
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Another for the ſtopping a{” the - ob 
bre i5t, |: ? h 

Ake Revw,and iwerh it withal- C2 

legant, onal drinke it three or - * 

7 foure- times. 5 Q 


Ake as much fine linnen cloath f& 
as will make a hepelarre2 
| Wrapped together button wiſe,the 
; Wet the ſame inthe beſt aqua vitz, 


cab 
F;- Medicine for the Loody flixe. Je Y 


» $<: oraqua compoſita, andl[er the par- \ 


« ty grieued convey theſamei into his 4, 
fundament, & it will help them by 
« the grace of Gad, within three or | 
| foure dreſlings: thisi is approved, & :JY 
X; hath holpen many that haue beene #7 
x brought low,8& thought paſt cure. q 


&' Doder Smithes medicine for the 

fv. coll:cke and ſtone, 

f at TAke poflet ale made of renniſh P2 

) F-3 wine, boy] Camomil, running Sf 
M-: time, parcely, pellicory ofthe wal, 

( with \; od 


EP 


T7 "" + Oer ſo Yr Ladies; 
; with a good (poonefull of commin © 


4 ſeedes, rill the rhird part and more ; Re $0 
TY 


2 


#* be conſumed, then ſtrain the with ?# { 
ſugar ſufficient”: : Drinkea cood | MF 
7 dfught warme,and yſe it as Occa- \" {I} 


fion (eryeth, | IV 6 
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c # A med cine for the chin-conzh for a "Nc 
7 Child. Wy } | 


Ake Boares oreaſc, and warme ll 
4 © theſoulesof thefeertothe fire, þ | 
ei £ and chaffe tbem with that, and g6 z 


I ro bed, and keeps it warm, "and lap S 


clothes toit, 8, 4% 


| Toftay aLaſhe.” 
'T Akehalfe a quarterof apound ie 
of Almends. and pachthem v- A Fo 
© -& pontwonewctiles, beat themina h; 
motter, & takea quart of fair wa- 6 
ter and ſet it on the fire, and pur i 
EE halfe a handfull of Knorte- graſle, 5 
A 3 andhalfe a handfull of plantaine Ye... 
=, Leanes; and let them ſeeth a 


| good while, then take the water, 6 | 
A and \ 


6x 
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2 a -7-and ſtraine the foreſaid Almondes Jo) 
£2 therewith, and make ap. Almond *-2= 
$ milke thereof,and put ina peece of Bhs 
j 1 ſagar,then take date ſtones,” and 5, 
beate them to powder, as ſmallas \, 
N | (0) derinto the Almond milk,ſo ink 
v4 
yo 
5 WW that cannot part with bis water, 
- by or- urine. 


p 1 them,thendrie the yponahote f, 
,; ©! ſlate, being through dry , bruiſe 
=> ' themto ſmal powder, then putthe 
io). fp (+; powder into a quart of ſmal ale, & 
ba juethe ſicke to drinke,and he ſhal 
F , SA en preſent remedy. 

& A medicize for the paineof. ſwelling 


ny 
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g { 4 is the ftomacke. 

L-| b. 

. FAke a good quitityef roſemary 
| i 7 flowers, boi the mn white wine 
39 _ and 
y: 
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Sf may be,and put ſome of that pov 3 


wy. Oh f: J, 
«An excellent medicine for a child c | 


: . 204] a three or four hiuvebees; kill ; 
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394 ACloſot for Lad, ? 
'{ andastiore 35 may be ſuffered; ap- 
= ph it tothe ſtomacke. 


tn, appr ad medicine-ſor the 
| Tpleene, 


FAke a quart of hr wine, a 


| © pint of oyle of glifte,rwo good » 


*{ handfuls of hm being ſhred + 
"20 ſmall, and -boyl the wine and Ca- | 
a monill zogether from a quart to a, ſc 
pint, andannointthe' hardnes of } 
:the.Splecne, morningandevening 7 
xe, and it; will diſloluc, 


0 Ut Cd ins fora ſellove or 
> _ el: Boer; Abcam. 


TAs _— han. & "0 hag ) 
— leave ſtamp them together,the. 
«take wy ece of loealeabet being. *] 
ke tull of holes, end ſpread it”; + 
ME'7 vpon theleather, laying it to the * 
= errwiceaday ,;ahdwwvhen'ithe- 
4 Feginacthr heale, but once > ay. N 
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4 mubicin for the ytch of the bedy, 2D >& 
-"Ake fveet butter, vnWrought P, by 


waxe, vineger, brimſtone » & 
2 þB "\ ffelerofe water, redcloues whole, 
boyle them together, till they bee - F) | 
WH like a alu, then. annoyntthe fleſh 2; 


Þ three ſundry mights by the fire 1 


therewith, and no.more, 


A medicine for the Cankey inthe 
bo 


® ; 
4+ 


{Take Bollarmoniacke roch a al- 
lom ,and hony, then c catthem | 

d\ to powder, take —_— as mnichal: OX 

Þ the allom,as. ofthe Bollarmoniack: | , : " F : +" 

and ſticte themtopether, till chey. #395 -—* 

$ none tooling, fo) annoy ” Z 


y Ker for the heat or ache; in 
ay, or legs, or. elſe where, 
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Ef = water fro the, 8 beat it withthick 
2; creame, andſo annoynt the place 
& that is grieued,or with a cloth dip- 


pedin theſame, andlayd oyerthe 5, 


: place. | | 
A medicine good toclenſe the body, 


a> + 


Hg TT Ake bawme, & lay 1t in white 
= 


' * wine; till it be well ſteeped, 8 
then diſtillit : the water thereof is 


ch bY 


CEP Pr any diſeaſe thatis in the {2X 
= © body,butyou muſt diſtill the wine þ 7 


=. and all rogether,drinking a ſpoon- £© 
A \ fullor twoin the morning, proved. Ln 
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A medicme for a Fiſtula, s 


T Ake vervon,&dry it vpena tile y F, 
& make pouder therof, & make 


GAMES {b 


£-& cleane the ſore witha linnen cloth 


Q& CZ and fill the hole full of the pouder, FT 
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| A remedy ſor one that vomileth (© 
A two much, AN} 
7 TaAkeC oliander ſeeds fine beate 5 _* 
5-3 in powder, and drinkit with 5 
22% =, ea 
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0 ? To make @ ſcare: lot for a manner > 
of aches, 


Ake a pound of vnvwroughe 'C 
wax, halfe a pound ofroſin;too 
ounces of Frankinſence,apound & ?, 
a halfe of theeps ſuet, & boil them * 5 
a altogether, 8 ſtrain them in afaire v2 
J- baſon,and then put chemin a chas- ; 
5 Endiſh of coales, and dip a linnen 
* cloththerein, and ſo lay itto che 
| © ſore, 
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' A medicine for a Rrng-10rme, or 
Teller, 
Ee" 


{ Akered docke rootes, © ati ſlit © 


uh, | 
fy them, & l1y them in vineger,& ! pI 
> ſowalh the Ring-worte orterter. # 45 
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fr A medicine for the ſtich, > 

= { Take wheatflower,&bake a cake 3 IF - 
"af: F<, & cutitin the midſt, then ſtrike gw 
XY the dove ſlides all _ with tarre, | 
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M7 andlayit tothe patient, as hote as 5 # 
SZ may be,you muſt lay the one halfe 2; 
=7 4 of thecaketo the one ſide of the jy 
| patient, the other halfe tothe o- vo 


ey ther (ide. 
5 A poultis for all manner of” Ne 
"mn 


s ſwelling. 
& 4 'T Akca lapfull of wild mallows, $ / 
AY . *andſceththemin running wa« Bo 
=: ter, till they, be tender, and'then 5 C 
ſwing them, and chop them ſmall, 
then take a penyworth of ſweete x be 
butter, andthe crummes of white 
bread, andput the mallowes and 8 
all into aquart of milke, aud ſeeth © p 
it till it be thicke, and ſtir it well, ,- 5 
then lay it to the griefe, as warme oy: 
| as can be ſuffered, —9) 
We A mediane for the Cough, 
: Jy muſtard ſceds & put itinto 
Ggs,& ſeethit in ale,& drink it. 
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cloſe ſtoole, and caſt Roſemary * 
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the ſee edes of nettles, 8: beat them j> 
-2- together ſmall , then beatthem * 
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| quarter of a'pound of Sugar, and \;/-& 
one ſticke of Cynamon, and boile {2 F Q 
them , tetit cople, and \Þ/. 


pinpoke fickerg drinke. Jr 


w 
Wemgs Bs 44 
— Hts erg as ch, 
Sn Pate 
=". ” - $2 4 A W—- _ 
P_ 4. 
a. 44 * WW ——_ &A 
_ - o =_ 


$a. 1 A NAA A en Gps." 
"4 


and Gentlewomen. 


cog A medicine far the heat of the ler, ae 
'T Ake wort of the fit Top, and 2 
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SIN 'T Ake Sage, Rue, and Commin, » 
I anditampe themwith pepper., 'y 
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) To belpe the '{ace with red pimp'es. 
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the huskes,& make fine pouder ; 
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